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=? from the Jane Wilson Kitchens i9 you 


Evelyn Berger, Director 


TENDER MADE 
THATS ALL LEAN 


It’s the new Wilson 
Tender Made Slice ’n’ Serve Ham 


Boned, rolled and trimmed—Only selected 
hams from the new lean-bred porkers are used. 
Leaner to start with, they're boned, skinned, 
trimmed of a// excess fat, then these choicest of 
all ham cuts are rolled into this easy-slice shape. 


Family size—Wilson’s new Slice 'n' Serve Ham 
makes serving a ham easy any day. It's sized 
just right (2 to 4 Ibs.) for the average family. 
No waste, no carving problem, no leftovers! 


Fully cooked—This new boned and rolled ham 
is ready to serve: hot, as a family-sized baked 
ham; or cold, for sandwich fixings, or slices for 
broiling or frying. Ham was never so easy! 


New wrap of 
—and vacuum-sealed...keeps ham fresher and 
‘wi Drighter, without shrinkage, in the store meat 
—=*\ case so it gets to you fresher. 


\ / suvce seave 


*DuPont's registered trade-mark for its polyester film. 
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WILSON’'S 
Jentler Made 


SLICE N SERVE 
@ 


Show your students how easy it is to serve ham more often, all their favorite ways! 


This new kind of fully-cooked ham makes ham easy to 
serve any day of the week! A famous Wilson Tender 
Made Ham, it’s boned, rolled, and sized just right for 
today's family—no waste, no leftovers. Whether it's 
served hot or cold, Wilson's new Slice 'n' Serve Ham 
is a real value because it's solid lean meat only—the 
choicest parts of the ham! It's just one example of the 
way Wilson is first to give the homemaker what she 
wants in modern meat products. 


for up-to-date meats for up-to-date meals 


Heating instructions: Remove inner and outer casing. 
Place on rack, fat side up, in covered baking pan. 
Heat in slow oven 325° F. for 1 to 14 hours. 30 minutes 
before the ham is heated, spread evenly with a glaze. 
Return to oven and finish heating. In family sizes (2 to 
4 |Ibs.), this new form of ham is fully cooked—ready to 


, serve hot or cold. 


Use coupon on page 4! or write direct for complete 
information on buying and cooking hams. 


dane Wilson Kitchens, WILSON 4 CO., INC., Prudential Plaza, Chicago 1, illinois 
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“Snowy Snowdrift” 
show your students 


Shortening Works 


. 


For wall-size enlargement 


Biscuits 


You might say that the Snowdrift Method is “the 
great preventer.” Blending until the shortening-flour 
mixture is like coarse meal prevents toughness, 
which would happen if insufficient coating of short- 
ening allowed too much gluten in the flour to become 
elastic and “act tough.” (This also comes from too 
much mixing, when water and gluten are pressed 
together.) 


The moment you cut in Snowdrift shortening to 
your dry ingredients, it starts riding herd on these 
ingredients, making them behave. First, it coats the 
flour particles. 
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And finally, because Snowdrift is a premium quality, 
all-vegetable shortening, it brings out good biscuit 
The Snowdrift method also prevents “too-short” or flavors, prevents “off flavors.” Snowdrift biscuits, 
greasy biscuits, which happen when shortening is light, fluffy, tender, taste just the way you want 
left in large pieces. So you can see that shortening them. 
works properly only when properly mixed—and 


that’s easy with easy-to-cut-in Snowdrift. — 
ALL-VEGETABLE bd =. | THE WESSON OIL 
PREMIUM QUALITY now Tl irift SHORTENING 
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“THE NEW STORY OF MILK” 


From the Cow to the Consumer 


A new full-color motion picture, now available for class-room use, 


shows hidden drama behind the daily race to bring you pure, fresh milk. 


As a home economist, you realize the extra safety of Pure-Pak’s 
lightweight, shatterproof, disposable container. You'll appreci- 
ate the advantages of this one-use, sanitary container both in 
school cafeterias and in the home, 


The almost incredible accomplishments of the modern 
dairy industry are vividly narrated in “The New 
Story of Milk” by Bob Considine, famous reporter, 
author, radio and TY star. 

This 16 mm sound motion picture shows vivid 
contrasts between old-fashioned, haphazard methods 
of milk handling and modern sanitary methods. 
Educational and highly interesting, ““The New Story 
of Milk’”’ shows how the dairy industry’s unceasing 
vigilance from milking through packaging —assures 
you of fresh, pure, flavor-sweet milk. 


20 million times a day, someone breaks 
the seal of a fresh Pure-Pak carton. 


cm © Com 
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A far ery from old-time hand milking is the modern dairy 
barn, where scientifically-fed cows are milked by automatic 
milking machines. The untouched milk is then cooled and 
strained in refrigerated storage tanks. 


In the homogenizer, butterfat globules are broken up at 
pressures of 3000 pounds. Rapid cooling follows, and the 
milk is transferred to large holding tanks, ready for packag- 
ing and distribution to the consumer. 


The pure fibreboard is made into intricately shaped blanks, 
from which the milk carton is formed in completely auto- 
matic machines. Containers are formed, sterilized, filled 
with milk, sealed, stapled, and coded—all automatically. 


After milk is sped to the dairy for processing, it is tested 
for quality. Rigid lab controls are maintained as the milk 
goes to the clarifier... then to pasteurization at 161 degrees 
for 15 seconds .. . and then homogenized, 


The same high standards of sanitation are observed in 
packaging the milk. Only carefully processed pure virgin 
wood pulp from specially cultivated forests is used in making 
paper “board” for sanitary Pure-Pak cartons. 


“In my travels, I've constantly seen the universal need for 
milk. I've found that people are healthier in countries where 
milk is plentiful. That’s why I feel that “The New Story of 


Milk’ is so important to us all.” 


Arrange NOW for a showing of "The New Story of Milk” to your classes. See coupon on page 39, 
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What makes latex paint 
different? 


For hundreds of years, oils of various kinds have been used 
as the vehicle that forms the film to bind the pigment 
firmly to a surface. It was hardly a decade ago that this 
entirely new kind of paint was introduced , . . paint that 
used synthetic latex as the vehicle instead of oil. This use 
of latex in paint led to vastly improved paint performance 
and brought home decorating within easy reach of all, 


Why is latex paint 
so popular for 
do-it-yourself decorating? 


Latex paint has captured a major share of the interior 
decorating market because it has the built-in properties 
that are so important to do-it-yourself painters. It flows 
on smoothly and evenly without brush or lap marks. 
It is fast drying, leaves no painty odor and rinses right 
out of brush or roller with plain water. Drips and spatters 
wipe up quickly with a damp cloth, Latex paint can make 
your class decorating projects quicker, easier, lots more fun. 


Is latex paint durable? 


Latex paint is not only beautiful, but protective, too. It 
dries to a tough, durable, impermeable film that resists 
water, grease and stains, The protective film in latex paint 
will keep walls fresh looking far longer with amazingly easy 
care, And the transparent, tough latex film allows full color 
of the pigment to show through . . . keeps colors fresh and 
free from yellowing. 


Send in the coupon for your free copy of the informa. 
tive booklet, “You'll Like Latex Point” 


YOU CAN DEPEND 


Let’s look at latex paint 


See what makes this modern paint different .. . 
and so popular for home decorating 


Latex, as used in paint, is the result of years of research and development 
in the chemical laboratory. In appearance, it resembles the latex 
juice in the dandelion stem or the rubber tree, But it differs in its 
ability to deposit an elastic film on a surface as the water evaporates. 


How about washing 
latex painted walls? 


Walls painted with latex paint will stand up to repeated 
scrubbing without losing their fresh beauty. Fingermarks, 
grease, soot, even ink and crayon wash off in a jiffy with 
plain soap and water . . . without leaving a telltale shine. 
Wuick application, durability and easy upkeep all make 
latex paint a favorite with hotels, hospitals, restaurants and 
office buildings as well as homemakers. They all know that 
latex paint keeps its beautiful appearance far longer . . . 
with only a minimum of maintenance care. 


Where can latex paint be used? 


Latex paint may be used over fresh plaster, fibreboard, 
gypsum board, bare or primed wood trim, primed or 
treated metal, concrete, cinder block or brick, wallpaper. 
Latex paint has proved ideal for exterior masonry surfaces, 
too, Its resistance to alkali, water spotting, rust and mildew 

. . its elimination of blistering and peeling . . . and its 
lasting new look fill a long-time need in masonry paints. 


Who makes latex paint? 


There are hundreds of brands of latex paint on the market 
today. Dow does not manufacture a latex paint, but is 
America’s leading supplier of latex to the paint industry. 
When your class turns to decorating, your local paint 
dealer can supply a fine brand of latex paint to simplify 
and beautify the job at school . . . and to inspire individual 
decorating projects at home. THE DOW CHEMICAL COMPANY, 
Midland, Michigan. 
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sweeten it with Sucary!' 


Weight watchers needn't forego the 
pleasure of eating fully-sweetened foods. 
Not if they’ve got SucaryL—the non- 
caloric sweetener. SUCARYL-sweetened, 

... you save all sugar'’s calories the elegant Sponge Cake with Chocolate 
Sauce, above, has but 70 calories per 
serving; made with sugar, it would 
contain 152 calories. Best of all, you can’t 
taste the difference! 


and you can't taste the difference! 


*You'll find this recipe plus many others 
for calorie-saving foods and beverages in the 
new Sucary! recipe booklet; see coupon section 
for your free copy and sample of Sucary! 


ABBOTT LABORATORIES *§ NORTH CHICAGO, ILL 
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Shes Problems! 


(Read about Peggy in Co-Ed on page 43) 


Arrid stops perspiration stains. Used 
daily, Arrid keeps underarms dry, soft 


In order to measure up, Peggy must learn 
to protect her feminine dainuiness. You'll 
be doing her a big favor when you tell 
her about Arrid, the best deodorant 
money can buy. Now fortified with the 
magic new ingredient Perstop*, Arrid is 
1) times as effective as all leading deo- 


dorants tested, Here's why : 


Arrid stops odor. Rub Arrid in 


perspiration and odor out, When the 


rub 


gente, snow-white cream vanishes you 
know you're safe at all times. Because 
Arrid stops odor completely for 24 hours. 
You can count on it! 


and sweet. Its rubbed-in protection starts 
on contact—protects your Clothes against 
ugly perspiration stains. 


Make sure all your girls pass the whiff 
test. Suggest Arrid with Perstop*. It's 
the deodorant with growing-girl protec- 
tion built right in! Works even better 
than a second bath. 


Remember: Nothing protects you like 
a cream. No 
cream protects 
you like Arrid 


Don’t be half safe. Be completely safe. 


Use Arrid to be sure. 


arter Produete trademark for sulfonated 


vurfactents 


News 


New Fellowship Grants 


HE General Foods Fund, Inc., has 
announced the establishment of 
24 home economics fellowships for 

graduate study in nine universities 
and three colleges. Cornell, Pennsyl- 
vania State, Ohio State, Michigan 
State, Purdue, Illinois, Minnesota, 
Tennessee, and Wisconsin Universi- 
ties and lowa State, Oklahoma 
A&M, and Kansas State Colleges 
will benefit from grants totaling 
$84,000. 

The Fund, an independent founda- 
tion sponsored by the General Foods 
Corporation, plans to grant $7,000 to 
ach of the institutions. The suns of 
$1,000 will be for use as a cost of 
education supplement to the institu- 
tions, and $6,000 to establish two 
$3,000 fellowships. This will give 
the institutions the opportunity to 
grant either one-year fellowships to 
two candidates for master’s degrees 
or a two-year fellowship to one can- 
didate for a doctor's degree. 


Research Requested 


The American Home Economics 
Association has announced that it 
will ask Congress to establish a Fed- 
eral research institute to unearth an- 
swers to problems now plaguing mil- 
lions of American families. 

The Association points out that 
families need research findings to 
help them recognize factors vital to 
the creation of a secure and demo- 
cratic family life. They need scien- 
tific information now to help them 
evaluate new materials and develop- 
ments that compete in demands on 
the family budget. 

DR. BEULAH V. 
president of the 


(Continued on page 34) 
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A MODERN SPRING SALAD PROJECT 


CHICKEN-IN.THE-RING LIGHTWEIGHT MAIN DISH 


Silhouette Salad 


Here is a new | 
the good chicken tas 


ingredients are 


rotein-rich. low-calori 
le in a new, 
already pre 
avored gelatine gives ji 


€ main dish. 


It brings out 
glamorous setting, 


Most of the 
‘pared for you, and Knox 


unfl ist the right ten: 


ler texture, 


Silhouette Salad 


Fold in 1 can Swanson Boned 
Chicken or Turkey, diced, % cup 
chopped celery, Y% cup chopped 
green pepper, 2 tablespoons chopped 
pimiento, and 2 teaspoons grated 
onion. 


RECIPE: 


1. Sprinkle 1 envelope Knox Unfla- 5. 
vored Gelatine on ¥2 cup cold water 
to soften. 


2. Place over boiling water and stir until 
gelatine is thoroughly dissolved. 


3. Blend 1 can Campbell's Cream of 
Chicken or Cream of Mushroom Soup 
with ¥g cup cold water, | tablespoon 
lemon juice and dash black pepper. 


6. Turn into a 3-cup mold or individual 


molds, and chill until firm 


7. Unmold on erisp salad greens and 
serve with salad dressing. 
8. Makes 4 servings. (Approximately 110 


calories per serving without dressing.) 


4. Add dissolved gelatine and mix thor- 
oughly. Chill to unbeaten egg white con- 
sistency. 


32.en1 elope ec onomy diet size 


he nvelope family size 
Knox Gelatine, Box WN.25 
Johnstown, 


Please mail me 


KNOX GELATINE co 


| 
| 
| 
ERTS RECIPE FOLDER 
| 
| 
JOHNSTOWN, N. y, 


, copies of the Fresh, Real Des. 
FREE certs Recipe Folder for class and home ; 

| projects, 
FRESH, REAL DESs 
You are welcome to a lassroom sup 
for this modern spring dessert 
Just fill in and mail the compen. 
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You measure them 
Kraft Miniature 


Your students will enjoy learning about 
the new marshmallows that they can 
measure by the cup. No more sticky work 
with the scissors! You don’t have to 

cut ‘em up! Kraft Miniatures are recipe- 
size—just right for cooking, 

salads and desserts. 


Notice how soft and fluffy these 
new miniatures are, Because Kraft 
Miniatures are made by an exclu- 
sive new process, they don’t get 
hard as others do. They stay soft. 
You'll find many ways to use fluffy 
little Kraft Miniatures to make 
lessons interesting, up-to-the- 
minute—and fun! 


Sprinkle them on... 
Wonderful for Sundaes! 


HOW TO MEASURE 


Modern recipes call for miniature marshmallows 
measured by the cup. When using older recipes that 
call for marshmallows by weight or number, just 
remember: 


10 miniatures = 1 standard size marshmallow 


1 
TINY! A TABLESPOON HOLDS 15 V2 — of miniatures /2 » 
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Fold them in... 
Quick trick with puddings—salads. 


PHE 


Bake or broil them... 
Fancy touch for cookies! 
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UNUSUAL MARSHMALLOW RECIPES! SEND FOR YOUR FREE BOOKLETS NOW! 


YOUR STUDENTS will enjoy making these 


delicious marshmallow treats: 


e@ Fruit and Marshmallow Salad 

@ Molded Fruit Salad with Marshmallows 

¢ Broiled Marshmallow Frosting 

e Sweet Potato Casserole 
Marshmallow Caramel Popcorn Balls 
Marshmallow Floating Island 
Marshmallow Applesauce Dessert 
Marshmallow Chocolate “Philly” Fudge 
Chocolate Marshmallow Pie 

e Marshmallow Melba 

Caramel! Marlow 

e Peach-Mallow Nests 


Mail to: Kraft Miniature Marshmallows, Box 1513, 
Dept. PS, Chicago 77, III. 


Please send me copies of your free Booklet, 
“Kraft Miniature Marshmallows—Recipes for 
Cooking, Salads, Desserts.” 


Name 
(Please Print) 


Address 


City State 
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For young champions... 


Young champions need the help of doctors, teachers, 
and parents... to achieve full growth potential and 
physical stamina to meet the stresses of adolescent 
and adult life. 

Boys who eat no breakfast show decreased “work 
rate” and “work output” during late morning hours 
... have less energy for sports...show less interest 
and ability in school work. This was demonstrated 
by boys whose total food intake each day remained 
the same during periods with and without breakfast. 
Protein was not as well utilized by the boys when no 
breakfast was eaten, even though protein intake for 
the day was the same in both periods. 

Between-meal snacks are also important in the 
diets of hungry boys... often contributing as many 
calories as does breakfast. During adolescence empha- 
sis should be placed on snacks of high-nutrient as 
well as high-energy value. Milk is such a food ... most 


needed at this time when calcium requirements for 
growth and storage are at their peak. 

Four to six cups of milk each day ... to drink... 
used in food preparation . . . as cheese or ice cream 
... will provide the calcium needs of teen-age boys 
... and generous quantities of high grade protein and 
other essential nutrients. 

In planning meals for hungry boys, milk and milk 
products are foundation foods for good eating and 
good health. 


The nutritional statements made in this advertisement 
have been reviewed by the Council on Foods and Nu- 
trition of the American Medical Association and found 
consistent with current authoritative medical opinion. 
Since 1915... promoting better health through nutrition, 
m research and education 


NATIONAL DAIRY COUNCIL 
A non-profit organization 


111 N. Canal Street ¢ Chicago 6, Illinois 


THIS ADVERTISEMENT |S ONE OF A SERIES. REPRINTS ARE AVAILABLE UPON REQUEST. 
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Founder of Practical Home Economics Retires 


fpr issue of Practical has a spe- 
cial significance to members of 
the staff, as it will to home econo- 


mists everywhere when they hear 
the news that follows. With this 
issue, Jo T. Emery, founder and 


long-time publisher of Practical 
Home Economics, retires from active 
leadership in the affairs of the pub- 
lication that has its roots in the 
beginnings of home economics edu- 
cation in America. 

Mr. Emery, who rarely took a va- 


cation or missed a day from the 
office, looks upon retirement with 
mixed feelings. “The transition 


period will not be easy,” he said. In 
vigorous health at 79, Mr. Emery 
enjoys walking, gardening and read- 
ing. He and Mrs. Emery will con- 
tinue to live at 70 Sherman Ave- 
nue, Glen Ridge, N. J., in the house 
they built fifty-two years ago. They 
have three grown daughters. 

The title Practical Home Eco- 
nomics developed out of the changing 
concept of the school curriculum in 
“cooking” and “sewing” and, later, 
“domestic science.”’ Before the title 
Practical Home Economics was 
adopted in 1929, the magazine was 
known as The Home Economist and 
before that as Food and Health Edu- 
cation. This, however, was not the 
original title of the magazine Mr. 
Emery acquired in the early 1920s. 


a Pioneer 


That magazine was The American 
Food Journal, described as “The Na- 
tional Magazine for the Food 
Trades,” obviously one not addressed 
to home economists. It is interesting 
to note what turned Mr. Emery’s 
publishing talents toward home eco- 
nomics. One day while scanning his 
subscription list, Mr. Emery noted 
the names of many teachers of do- 
mestic science. This prompted him 
to put a special section, called “Food 
and Health Education,” into Food 
Journal, Within a few years the sec- 
tion began dominating the magazine 
in size and reader interest, with the 
result that Mr. Emery changed the 
title to Food and Health Education. 

Another branch of the “family 
tree” of home economics periodicals 
was grafted to Practical Home Eco- 
nomics in 1947, when Mr. Emery 
acquired Better Food magazine, a 
descendent of American Cookery and 
The Boston Cooking School Maga- 
zine, the latter first published in 
1896. 

The first editor to serve with Mr. 
Emery was Winifred Stuart Gibbs, 
who was followed by Jessie A. Knox, 
Blanche Stover, and in 1948 by Ruth- 
anna Russel. 

Mr. Emery, Miss Russel and their 
staff intact continued with Practical 
Home Economics when it became one 


of the Scholastic Magazines in 1952. 
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Jo T. Emery 


Upon Miss Russel’s resignation two 
years later, Irene Parrott became 
editor. 

It was a normal development for 
Practical Home Economics, always 
expressly edited for teachers of home 
economics, to become the teacher edi- 
tion of the new magazine for stu- 
dents of home economics—Co-ed, Mr. 
Emery, as co-publisher and a mem- 
ber of the Executive Committee of 
Practical Home Economics at the 
time, was an ardent supporter of the 
proposal to add Co-ed to the family 
of Scholastic Magazines. 

On behalf of all the staff of Scho- 
lastic Magazines, we wish Jo T. 
Emery much happiness and content- 
ment in the years ahead. 

M. R. ROBINSON, Publisher, 
JACK Lippert, Executive Editor 
Scholastic Magazines 


Front Covers of Mr. Emery's Magazines show transition over thirty five years. 
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REPARTEE 


18 NEW EASY TESTED RECIPES FOR CLASS DAYS, 


SPRING DANCES, CLUB AFFAIRS 


Glee Club having a dance next week? 
Suggest Jane Ashley’s Prom Moon- 
light Punch, with the sweet-attrac- 
tion of KARO” Syrup and the tang 
of citrus, and irresistible Stagliners. 


You'll find these recipes and more in 
her new 6-page, 8'¢ x 11-inch folder 
for notebooks. Serve Nutcracker 
Sweets, Apple Samba, Rendezvous 
Puffs, Steady Beaux, Carnival Tea, 
Ferris Wheels—and milk drinks, sun- 
daes, etc., galore. Be sure to order 
enough free copies for everyone, for 
school and home entertaining. Use 
the coupon, page 35 now, while you 
think of it! 


Produced by Corn Products Refining Company 
New York, New York 


3 KARO SYRUPS 
every good hostess must have 


Whip up creamy candies, frostings, ice creams and sauces 
with any one of your 3 KARO Syrups. Remember, when- 
ever the recipe calls for corn syrup—that’s KARO. Pour 
KARO Syrup on pancakes, waffles, quick breads. Experi- 
ment with all 3 flavors. Buy Light KARO (Red Label), 
Dark KARO (Blue Label) and Maple-y KARO (Green 
Label) at your grocer’s in 1)4 lb. bottles. Save even more 
on 5 or 10 Ib. cans. 
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AHEA’s 48th Meeting promises exciting program 


ROYAL WELCOME awaits all 

home economists who attend the 
48th annual American Home Eco- 
nomics Association meeting in St. 
Louis, June 25-28th. 

There will be four days packed 
with a wonderful variety of stimu- 
lating activities. You'll have oppor- 
tunity to attend educational sessions 
all geared to your general and special 
interests in home economics. In ad- 
dition there will be more than 200 
exhibits of new and interesting prod- 
ucts related to home economics. 

We can expect rather hot weather 
in St. Louis at the time of the con- 
vention and perhaps some rain. So 
come equipped with cool dresses, a 
light coat, and an umbrella. 

St. Louis is the largest City in 
Missouri. It lies along a crescent 
shaped bend of the Mississippi River 
about nine miles below the point 
where it is joined by the Missouri. 
You will want to visit the Municipal 
Plaza, the old courthouse, the old 
cathedral on the waterfront, Jeffer- 
son Memorial, Forest Park and the 
open-air Municipal Opera, the An- 
heuser Busch Breweries and the St. 
Louis Zoo. 

The overall program at the Kiel 
Auditorium has been planned so that 
you still have ample opportunity to 
visit all the exhibits, attend meet- 
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ings and still have time for sight- 
seeing. To help you arrange your 
schedule, we present a _ tentative 
program of the convention. 

As you visit the exhibits, we hope 
you will stop at our booth number 
753 in Kiel Auditorium. Five repre- 
sentatives of the magazine will be 
there to discuss editorial policies with 
you. 

The Editors 


Tentative Program 


TUESDAY 

8:30 a.m.-5:00 p.m. Registration 
Visit Exhibits 

10:15 a.m.-12 noon. General Session. 
Opening program features 
theme: From the Minds of Men 
to the Lives of People. 


12:00 noon-5:00 p.m. Entire after- 
noon is left free so that mem- 
bers may visit the exhibits. 


8:00 p.m. Business and Council 


Meeting 

WEDNESDAY 

8:30 a.m.-5:00 p.m. Registration 
Visit Exhibits 


9:00 a.m.-10:30 a.m. Eye Opener 


11:00 a.m.-12 noon. Subject Matter 


Section meetings 

12 noon-2:00 p.m. Alumnae Lunch- 
eons 

2:00 p.m.-4:00 p.m. Subject Matter 
Section meetings 

p.m.-9:30 p.m. General Session : 
Importance of Communications 
to International Understanding. 

9:30 p.m. Dixieland Reception 


THURSDAY 

8:30 a.m,-5:00 p.m. Registration 
Visit Exhibits 

9:00 a.m.-10:30 a.m: Eye Opener 

11:00 a.m.-12 noon. Subject Matter 
Section Meetings 

12 noon-2:00 p:m. Alumnae Lunch- 
eons 

2:00 p.m.-4:00 p.m. Subject Matter 
Section Meetings 

8:30 p.m. Municipal Opera 


FRIDAY 
8:30 a.m.-12 noon. Registration 


%:30 a.m.-2:00 p.m. Visit Exhibits 
9:00 a.m.-9:45 a.m. Eye opener 
10:15 a.m.-12 noon. General Session: 


Education for a Dynamic So- 
ciety. 
12 noon-1:00 p.m. Business and 


Council meeting 
2:00 p.m. Professional trips 
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The foods classes are popular, especially with the girls who plan to both work and marry. Here meat cookery is demonstrated. 


Tailored Our Program 
Changing Needs 


New courses prepare our girls for happy family life 


By ZELLA ALLINSON 


HEN BIG INDUSTRY entered our quiet agricul- 
ture area we saw a change in the type of our stu- 
dents. Our school has grown from 300 students in 1928 
to 3,000 in 1957. 
With the growth of the community and the changing 
needs of our students the home economics program 
had to be re-evaluated. If your community has seen 


Loundry techniques taught in special area of foods laboratory. 


growth and changing population you will be interested 
in how we met this challenge. 

The largest numbers of our students are in com- 
mercial and academic courses. They take one and at 
most two classes as home economics electives for they 
do not have time for more. For them we have set up 
special classes in foods and clothing in which we have 
telescoped the work of two years into one! 

In these we try to present the basic principles and 
highlights. With many of the girls the object in taking 
the course is to produce immediate results. In clothing 
work this means more clothes than they could other- 
wise afford. Here is brought into operation one of the 
primary laws of learning; the felt need. It is amaz- 
ing what they can do with that incentive. The foods 
classes, too, are popular and especially so with those 
who plan to both work and marry. While we lay stress 
on the good old theories of cooking, we also work with 
the short cuts available to the modern homemaker in 
the partially prepared package goods and the products 
of the deep-freeze. We stress their intelligent use and 
the fact that they are comparatively expensive. How- 


Miss Allinson is Home Economics Chairman of the North 
Hollywood High School, North Hollywood, California. 
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ever, when time and convenience are factors, they are 
often worth the added expense. 

Even the career girls want to have homes. Many 
of them come from families where the mother works 
and the social life is no longer built around the family 
unit. For this reason we put emphasis on this phase. 
The girls are much interested in the courses in Family 
and Home Living and in Child Guidance. When they do 
have homes of their own they want them to be success- 
ful ones. 

The home economics majors usually take all that we 
offer to round out their course. For them we have 
three courses in foods. We begin with the theories 
of cookery and meal planning and work from breakfast 
through dinner. This is climaxed by a Hostess Course 
which is planned to meet the usual demands that a school 
makes on the cookery department. It gives the girls 
experience in planning and serving large parties. Our 
students lead full social lives outside of school and the 
work carries over and finds practical application at home. 

The four terms of clothing offered for our majors 
are very popular. Many of the girls come from homes 
where little or no sewing is done. They are anxious 
to learn. We begin with skirts, blouses, and pedal- 
pushers. These cover the basic problems in dressmaking. 
Then we progress to tailored suits and coats and eve- 
ning dresses. But, of course, it is the girl who is 
making her wedding dress who has the admiration 
and envy of all. Our students are very style conscious 
and are not satisfied unless their results are both well 
made and smart. 

Textile craft classes are popular. It is the rare boy 
who doesn’t wear some of our socks. We knit, crochet 
and weave. We work with sequins and do needle-point. 
In short, we carry on a full program of the textile crafts. 

Our majors through the three years of high school 


Our students are style conscious and discriminating. 
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become competent cooks, seamstresses, hostesses and 
managers. Since they are the ones who usually marry 
as soon as they graduate, they are especially interested 
in the Home Living, Management, and Child Guidance 
courses. Up to this time most have assumed that a 
good or bad home just happened, and in many of their 
experiences that has been true. The fact that they can 
study some of the problems before they meet them in 
real life is a new thought. 


Importance of the Budget 

The consideration of a budget is probably one of their 
most discouraging and yet revealing experiences. Most 
of them have no idea of the things that the income 
must cover, or of how it should be apportioned. Because 
of the lack of an adequate transportation system in our 
fast-growing community, and because of the long dis- 
tances between places, a car is not a luxury but a neces- 
sity. That is the first big item. By the time they have 
budgeted for a stove, refrigerator, and T.V. set, they 
are appalled. Add to this the overhead, upkeep, 
clothes, food, and a little recreation, and they get an- 
other shock. We especially emphasize the importance of 
insurance and emergency funds for security. We also 
call attention to the exorbitant interest rates on time- 
buying. | 

Child Guidance and Development has recently become 
very popular with both majors and electives. A large 
number of the girls are engaged. A few are married, 
With the increase in the baby population in the last 
few years they have all grown child-conscious and in- 
terested in learning about pre-natal care, birth, and 
child care and development. They see the need for this 
kind of knowledge all around them and hope soon to 
put it to practical use. 


(Continued on page 36) 


studying line and color girls work in teams, keep records. 
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Before fashion show, Simplicity stylist, 
Pat Wainer adds finishing touches to the 
outfits. She organizes show in one hour. 


With students modeling Miss Wainer shows the 
dresses to the clothing class and explains 
the various fashion features of each of them. 


STUDENT fashion show is an exciting wind- 
€ up to the term’s clothing activities and pro- 
vides an added incentive for girls as they work 

a ii i | ii on their projects. Making such an end-term goal 
a joint teacher-student project gives a unity of 
purpose to all the class work. Keeps enthusiasm 
high throughout the term. 

an a At the Barringer High School, Newark, New 
Jersey, clothing teacher Miriam Smith is busy 
teaching five classes a day. She also serves as 
® advisor to the senior class. Her experience has 
a Fas h | () i \ h () W taught her, however, that a fashion show can be 
easily accomplished if it’s done very simply. “1 
don’t have time to do otherwise,” she said, “and 
the preparations are fitted in with my class pro- 
gram.” 

PRACTICAL REPORTS “Teaching aids play a very important part in 
speeding my plans along. I’m constantly on the 
lookout for any ideas and information I can find 

Eoch month we visit a classroom -and collect magazine clippings, charts and 
and show you how other teach- leaflets in a ‘fashion show’ folder. I refer to this 
ers use business sponsored aids. folder again and again.” 

A three-dimensional teaching aid—and one of 
This » wn chi) Qataaer the most inspiring to students—is a fashion show 
High School, Newark, N. J. and (Continued on page 35) 


clothing teacher, Miss Miriam 
Smith. PHE TEACHER EDITION OF CO-ED 
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Students measure each other after Pattern envelope display put up by students helps the girls to 
studying chart of pattern sizes. select term projects, Stimulates interest in the fashion show. 


Miss Miriam Smith demonstrates to a student 
how to place pattern on straight grain of fabric. 


Teacher-student planning committee meets once or 
twice a month to discuss progress of fashion show. 


Using It's Fun to be a Model as quide, Miss Smith shows 
the various professional modeling routines to the students. 


The fashion show; happy ending to the term's work! A 
senior in advanced clothing models a graceful party 
dress. Commentator wears costume she made herself. 


os 


Luscious shortcake is made with biscuit mix patted into a 
cream. 


circle, canned cling peaches, fresh strawberries, 


New recipe ideas 


for family or party menues 


from food experts 


Abbott Laboratorie 


Dessert is made without sugar. Non-caloric sweetner is used 
without changing flavor or texture of cake and filling. 


Pream 


Chocolate frosting is extra smooth 
and flavorful when made with Pream. 


The Nestlé Co.. Inc 
This delicious combination of ice 
cream and brownie pudding is rich 
but also cooling on a summer day. 
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Company 


For a light refreshing dessert simply combine defrosted pine- 
apple chunks and strawberries with new tiny marshmallows. 


New idea is this Egg Nog Refrigerator Cake, Smooth creamy HIS ARRAY of delightful desserts has been 

frosting is made with eggs, shortening, sugar, rum flavoring. chosen by food experts across the country for 
your pleasure. We hope you will enjoy preparing 
and serving them. 

The recipes were selected with a view toward 
summer entertaining. Some are light in texture, 
others are cooling to the taste. The amount of 
preparation varies with each recipe so that you may 
choose according to the time and energy you can 
devote to the dessert course. 

The most successful dessert, whether simple or 
elaborate, is planned with the entire menu in mind. 
For instance, a light dessert of fruit or fluffy gela- 
tin is a fine compliment to a hearty meal. For a 
main dish that is low in protein, a dessert rich in 
eggs and milk is suitable. Used in this way desserts 
complete the meal and supply any essential nutri- 
ents that may be lacking from the menu. 


(Recipes appear on page 40) 


United Fruit 


Shell of lady fingers compliments the light, velvety texture Bananas give a new flavor to your favorite spice cake mix. 
of this classic lime chiffon pie. Ideal for summer days. Combine mashed bananas with batter, decorate cake as shown. 
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Revised 


By DOROTHY BREVOORI 


our Exchange Units 


Here are some fresh ideas for you if your school 


exchanges students between shop and homemaking 


HY ARE book-end, bread-board and bracelet-making 
the order of the day in shop classes for girls? That 
generalization may be unfair. But it was my question 
when, a8 a new supervisor, I visited the four-week ex- 
change units between shop and homemaking departments. 
Boys in homemaking departments present few prob- 
lems. They are interested in food preparation and per- 
sonal nutrition; selection and care of their clothing; 
management of personal finances; problems of social be- 
havior and adjustment; selection and operation of equip- 
ment, house plans and costs. 
They invariably want to know how to run sewing ma- 


WHAT EVERY GIRL SHOULD KNOW 


Windows and Doors: how to put up 
curtain and drapery fixtures, Venetian 
blinds, and shades; replace sash cord; 
use weather stripping; putty a win- 
dow pane; replace screening; oil locks; 
eliminate sticking. 

Pictures and Mirrors: how to frame; 
replace glass; re-cover backs; attach 
wire; find wall support. 

Furniture: how to reglue and rein- 
force; wash; refinish; tie sagging 
springs; re-cover seats. 

Wall Finishes: how to select and 
apply or remove paint finishes, papers, 
tiles, and wall boards. 

Floors: how to select and care for 
the various types of coverings; sand 
and refinish; wax; polish; paint. 

Plumbing: how to thaw pipes; use 
a plunger; understand about traps; 
clean a drain; put on a faucet washer; 
caulk around sink or tub; stop run- 
ning water in a flush tank; turn off 
water supply. 

Electricity and Electrical Appli- 
ances: how to understand electric cir- 
cuits and the dangers of overloading; 
attach a plug; put in a fuse; turn off 
house current; change a switch plate; 
clean, oil, and care for electrical ap- 
pliances; replace vacuum cleaner belt. 

Paints: how to decide on type to 
use; prepare paints and surfaces; col- 
lect and care for brushes, rollers, and 
paints; use paint removers. 

Miscellaneous: how to use 
wood; apply a decalcomania; mend 
broken china; put up soap or towel 
holders, shelves, hooks; regulate range 
pilot lights and burners. 
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chines and care for them. Usually, they take button- 
sewing-on in their stride. They will frequently darn 
socks, turn shirt collars, and mend clothes. They also 
want to know how to iron shirts and press trousers. In 
some cases they make sport shirts, ties, and shop aprons. 

Shop teachers seem less resourceful in coping with 
girls’ classes. In some instances good instruction in sim- 
ple household mechanics is carried on. In other classes 
technical information on household electrical, heating, 
and plumbing systems is given. In most cases though, 
it is easier to follow the book-end making routine. 

Instead I’m all for teaching girls simple household me- 
chanics. However, I don’t believe that a girl should 
be expected to understand or learn difficult technical skills. 
This will simply result in her being dissatisfied with 
her lack of ability. On the other hand, I’m not in accord 
with the other extremes either. This is the one which 
reverts to the simple, do-it-yourself time-passer. This 
seems to me to be a waste of time as the items can be 
purchased at little expense and the girls’ time can be 
better occupied. 

Since we are training the girls to be future home- 
makers, why not teach them how to do things that are 
useful in the home? As I thought about it, I realized 
how much there was about minor mechanics that I didn’t 
know. The homemaker is supposed to be a capable, 
fairly independent person. Yet when I made a list of 
my own “could-nots,” its length was embarrassing. 

Oh, I do know how to put in a fuse. When the vacuum 
cleaner snaps its belt, I can hitch on a new one expertly. 
A blueprint is not a Chinese puzzle to me. And I’m 
rather good as re-covering the back of a picture. But 
what’s my score as I look around the house? 

The bedroom window sash cord is broken. 
replace it? 

The rain came in and transformed the store room 
ceiling paper into something vaguely resembling Spanish 
moss. What was I to do other than play the hose on it 
to get the paper loose? As I thought of these questions, 
I began to make a list of What Every Girl Should Know. 

Now I had a practical basis for a vocational teaching 
program. I suggested that this list of household how- 
to-do-its be followed in my state. Pretty soon new 
project plans were in the making for shop classes. The 
results of this upgrading of the programs have been 
stimulating to both teachers and pupils and to me. 


How do I 


Miss Brevoort is State Supervisor of Home Economics, 


Vocational Division, for the State of New Jersey. 
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Teaching Ideas and Suggestions 


for Using This Issue of Co-ed 


Until We Meet Again... . 


Our warm and heartfelt thanks to the hundreds of homemaking 
teachers who have written us, in one form or another, during this 


school year. 
and inspire us. 
‘arefully considered. 


Your enthusiastic comments on Co-ed both please 
Your suggestions are always welcome and are 


A very special hand for the teachers who entered our “How I 


Use Co-ed” Contest. 
And to all of you from all of us 
mer vacation! 


SELECTION AND CARE OF CLOTHING 
Patterns (p. 8) 


A pictorial presentation of school 
and summer play fashions. 


Things to Do 


1. Have a bulletin board display 
of school and summer play fashions. 
If possible, have girls obtain a va- 
riety of fabric swatches to demon- 
strate brilliance of.color and differ- 
ent ways similar styles can be de- 
veloped. 

2. Have a summer fashion show 
of clothes sewn, as well as ready-to- 
wear garments. 


The Clothes Closet: 
Mothproofing (p. 32) 


Sound and practical pointers about 
mothproofing. 


Things to Do 


1. Consider the importance of 
mothproofing. Have girls relate per- 
sonal experiences about garments de- 
stroyed by moths. 

2. What is “durable mothproof- 
ing’? List ways to prevent destruc- 
tion of fabrics by wool-eating moths 
and beetles. Emphasize need to have 
all articles freshly cleaned before 
storing for the summer. Demon- 
strate storing of small articles—use 
of paradichlorobenzene. 

3. Send for pamphlet What to 
do About Moths, The Wool Bureau 
Inc., 7565 Broadway, Los Angeles 14, 
California, or 16 W. 46th St.. New 
York 36, N. Y. 


EATING IS FOR FUN AND HEALTH 
Party Perfect: 
Picnic in the Park (p. 10) 


Spring and summer offer many 
picnic opportunities. Valuable picnic 
ideas, menus, recipes suggested. 
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(See announcement of winners on page 26.) 


a pleasant and rewarding sum- 
—The Editors 


Things to Do 

1. Consider value of picnics as a 
family activity, as well as one with 
your “gang.” Emphasize the idea of 


food, fun, and sharing outdoors. 
Might suggest individual family 
projects of Mother’s Day picnics 


where Mother is the guest of honor. 
(Be sure to point out the possibility 
of rain and the substitute indoor 
picnic! ) 

2. Plan and carry out a class pic- 
nic. Refer to Co-ed menus, recipes, 
and games. Consider a variety of 
picnic menus, some simple, as well 
as more elaborate, ones. 


The Co-ed Ribbon Sandwich Loaf 
(p. 28) 


Step-by-step process of making a 
ribbon sandwich loaf. 


Things to Do 


1. What might be other summer 
“ribbon sandwich” possibilities? 
Discuss other recipes for nutritious 
summer sandwiches for picnics, 
beach parties, etc. 

2. Refer to Co-ed, October, 1956: 
The Co-ed Sandwich, p. 30. 


Co-eds of the Month (p. 43) 


Identifies two teen-agers among 
top Pillsbury contest winners, also 
the national cherry pie champion. 
Things to Do 

1. Have students 
baking a lost art?” 

2. Consider variety of ways for 
home baking today as compared to 
grandmother’s day. Consider basic 
recipes in usual quantities, bought 
quick mixes, and homemade quick 
mix recipes. 

3. Obtain copy of Master Mix (an 
excellent booklet’ for basic home- 
made quick mix and vaPiations) by 


discuss, Is 


Gertrude Sunderlin, Purdue Univer- 
sity, Lafayette, Indiana, $.75. 


PERSONALITY PARADE 
You and Your Family: 


Families Can Be Friends (p. 17) 


Discusses many ways by which a 
teen-ager may find that members of 
one’s family can be as much fun as 
friends. 


Things to Do 


1. Have students react to sugges- 
tions in article regarding ways to 
develop closer feelings with one’s 
own family. Have students relate 
personal experiences regarding how 
“working together makes friend- 
ships.” Why might some families 
like to do things together? Why do 
others find it difficult? 

2. Have each student write a 
short paper on how she might “make 
friends with her family.” Have stu- 
dents read an excellent new book, 


For girls 
who are not 
returning to your 


homemaking class 


in the fall... 


CO-ED 


is available on a 
home-subscription basis! 


Won't you tell your seniors 
or other students leaving home 
that they 
may have CO-ED sent direetly 
to their the 
for each 
Just 50 
cents more per year than the 
special school-subseription 
price! 


economics classes 


homes during 


coming year? Cost 


single subscription: 


For more details... please 
page 40 of the CO-ED 


student edition. 


see 


bs 
+ 


26 PHE 


“Understanding Your Parents,” by 
Ernest G. Osborne, Association 
Press, 291 Broadway, New York 7, 
N. Y., $1.76. 


You and Your Career: 


Home Economist in Action (p. 14) 


Rita Tanski, is a homemaker home 
economist for Ker husband and 17- 
months-old baby. 


Things to Do 

1. Whether one marries or stays 
single, homemaking responsibilities 
are generally part of a woman's daily 
routines. Rita feels her home eco- 
nomics training has been invaluable 
to her as a homemaker, wife, and 
mother. If possible, have a home 
economist homemaker visit and de- 
scribe the value of her training to- 
ward her own marriage and family. 

2. Discuss Rita and John’s deci- 
sion to defer marriage for two years 
after high school graduation so that 
they could finance their college edu- 
cations. Point out the need for a 
long range goal in planning educa- 
tion, careers, and marriage. 


The Pfizer Research Farm (p. 24) 


The “Let's Go” feature, about the 
Pfizer Research Farm suggests ex- 
tension work as a career, especially 
in the field of animal health. Con- 
tributing “awards of $250 each to 20 
outstanding students in agricultural 


college throughout the U.S... . an- 
nually it is Pfizer’s hope that 
this will help overcome a shortage 
of county agents, county home dem- 
onstration agents, and vocational 
agriculture teachers.” Girls inter- 
ested in agriculture, animals, and 
science may be interested in such 
career opportunities out of home 
economics. 


You and Your Part-time Job: 


The Money Tree (p. | 6) 


More ideas about summer jobs. 
Suggest examination of personal re- 
quirements, interview procedure. 


Things to Do 


1. Refer to Co-ed, May, 1956, A 
Jingle in Your Jeans, p. 14, and PHE 
teaching Ideas, May 1956, p. 22. 
Have girls list variety of summer 
projects for earning money in the lo- 
cal community. If girls are inter- 
ested in attempting a nursery school, 
be sure to check Board of Health and 
education certification requirements, 
if any special ones are necessary. 

2. Role play a variety of inter- 
view situations; the girl who talks 
too little, too much, ete. 


Summer Safety (p. 26) 

Helpful reminders about summer 
funtime for safe living. Brief point- 
ers about swimming, tanning, biking, 
driving, and preventing forest fires. 
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Teacher Contest Winners: 
“How I Use Co-ed” 


The response to the “How I use Co-ed" Contest was most grati- 
fying to the Co-ed staff. So many of you use Co-ed in such varied 
and original ways that we look forward to sharing your ideas 
with the rest of our teacher-subscribers, beginning in our Sep- 


Here, in alphabetical order, are the names of the five teachers 
whose letters won first prizes of $25 each: 

Miss Mable E. Allen, Brookport (ill.) H. S.; Mrs. C. B. Armi- 
tage, Barnum Jr. H. S., Birmingham, Mich.; Mrs. Bernice Bam- 
mann, Beecher (Ill.) H. S.; Mrs. Irma White Doyle, Maben ( Miss.) 
Miss Luella M. Rouse, Roosevelt H. S., Atlanta, Ga. 

Choosing these five top letters was a hard job! So many other 
letters deserved recognition that we decided to award Honorable 
Mention prizes of $10 each to the letters written by the following 


Miss Adele Adams, Washakie County H. S., Worland, Wyo.; 
Mrs. Ellen Bramblett, McFarland Union Elementary School, Mc- 
Farland, Calif.; Miss Grace E. 
; Sister Mary Ceciliana, St. Mary’s H. S., Kitchener, Ont., 
Canada; Miss Dottie F. Doty, Marionville (Mo.) H. S.; Mrs. Lay- 
Moody (Tex.) H. S.; Mrs. Janice Leath, Concord, 
Calif.; Mrs. Kathryn Nyren, Moorhead Community School, Moor- 
head, lowa; Miss Alice Oelwein, White Pine H. S., Ely, Nev.; 
Miss Alice Orphanos, Farragut H. S., Chicago, Ill.; Sister Mary 
Peregrine, Regina H. S., Norwood, Ohio; Mrs. Alvera Reynolds, 
Miss Marjorie Short, Shore School, Euclid, Ohio. 


Breckfield, P. S. 


197, Brooklyn, 


Things to Do 

1. List the summer recreational 
facilities available in the local com- 
munity. Have students add addi- 
tional ones available in places they 
plan to spend their summer. 

2. Have committees make posters 
regarding precautions for summer 
funtime. Post in appropriate places 
for effective use. 


Short Story: 
Miss Moonlight (p. 13) 


Young love, moonlight, and butter- 
flies are combined to create a setting 
in which Frost loves Barbie, then 
Carol, then back to Barbie. And, all 
over a bug! Actually, Barbie discov- 
ers that the arranged date with Len 
Hayes, her sister’s friend was fun 
and Frost no longer seems as impor- 
tant. Or does he? 

Things to Do 

1. What did Barbie “see” in 
Frost? What did Frost “see” in 
Barbie? 

2. How do you feel about an ar- 
ranged date for a dance, such as the 
one Barbie had with Len Hayes 
her sister’s friend? Was it right for 
her sister to assume Len would take 
Barbie and why? 

3. What does it mean to be femi- 
nine? What about holding the door 
open and wearing frilly clothing? Do 
you think that a 21-year-old boy was 
too old for Barbie? Why or why 
not? How old should a date be? 

4. How would you feel if Frost 
returned to you because Carol 
couldn’t identify a bug? Do you 
think it was natural for Frost to 
hold the car door open for Barbie 
when he returned. Why or why not? 


Short Story: 


Ah Love! Ah Me! (p. 27) 


It may be that the way to a man’s 
heart is through his stomach, but 
Dave took matters into his own 
hands—and stomach! The result is 
a half tender, half unsophisticated 
and delightful tale of young love 
unrequited. 

Things to Do 

1. Have telephone conversation 
role-played. Should a girl be so cool 
and unconcerned? 

2. Have students consider what 
Dave found so wonderful about Sara 
anyway? What caused the headache” 
Generally, should one prescribe self- 
medication? If so, why? 

3. Have students express opin- 
ions about Sara’s departure. How do 
they feel about Sara leaving without 
a goodby? How do you suppose Dave 
felt; do you think he still will be 
interested in dating Sara and why? 


PHE TREACHER EDITION OF CO-ED 


oi 
at 
a 
: 
aie 


PHE 27 


Cotton... 


Its properties, performance, uses and care 
By MARGOT HERZOG 


Peiony IS THE world’s leading textile fiber. It accounts 
A for 65 per cent of all fibers consumed in America and 77 
per cent of all broad woven goods. Per capita consumption 
is 26.5 pounds annually, as compared with 13.9 pounds for 
all other fibers combined, 

Versatility is cotton’s outstanding characteristic, account- 
ing for its widespread use in every phase of textiles. The 
fiber is used in the production of 110 different product 
categories, ranging from heavy canyas conveyor belts to 
sheer voiles. 

Cotton accounts for 57 per cent of all apparel, 65 per cent 
of all household textiles and 37 per cent of all industrial 
textiles manufactured in the United States. In the apparel 
market, 76 per cent of children’s, 72 per cent of men’s, and 

(Continued on page 37) 


A new rainwear idea by John Derro of 
Main Street. Black and white water re- 
pellent cotton. Huge patch pockets and 
knitted collar add points of interest. 


Miss Herzog is Fashion Director, National Cotton Council. 


Called "Chambray” this is a lovely new Gulistan tufted 
cotton carpet. It has a plushy, cut-pile surface and 
is available in three widths and 12 decorator colors. 
Treated with “Resistsoil' it retards soiling and fading. 


The 1957 Maid of Cotton, Miss Helen Landon, wears an 
eliuring evening dress, designed by Luis Estevez of 
Grenelle in Dumari Supima cotton voile. Dress has 
deeply curved bore back and a full sweeping skirt. 


MAY, 1957 
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Full length freezer by General Electric features easy access 
to stored foods. Door has a special magnetic safety closing. 


Freezer is placed in lower half of Frigidaire model. Foods 
can be stored on convenient door shelves in both sections. 


Tips Selecting 
New Refrigerators 


Double door refrigerator and freezer by Kelvinator could 
serve as central storage area in department's supply room. 


HERE is a growing trend to incorporate more re- 
frigeration storage space into homemaking depart- 
ments. Many of the newly planned kitchens we have 
visited in junior and senior high schools feature refrig- 
erator and freezer combinations for every kitchen unit. 
This current practice is in accordance with the philos- 
ophy of teaching home and family living. With only one 
refrigerator to serve a classroom, students do not have 
opportunity to learn about food storage or care of the 
appliance. When a refrigerator is included as part of 
the kitchen unit, students have a more homelike situation 
and a definite responsibility in the use and care of the 
appliance. 
The selection of refrigerators and freezers for a 
homemaking department requires careful consideration 
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Large combination model by Hotpoint has 18 cu. ft. storage ca- Double door combination by RCA Whirlpool has many 
pacity. Note the extended bin which stores vegetables and milk. separate compartments for convenient storage of all 
types of food. 


By FLORENCE STASSEN 


The 1957 models offer 
and Freezers wide variety in styling 


and storage facilities 


of the department’s needs. One type of refrigerator 
may be chosen for all kitchens and supplemented by one 
or two freezers. Or combination refrigerator and 
freezer models may be installed in each kitchen. Some 
models have two doors, others feature a single door with 
a special closing for the freezer compartment. Most 
manufacturers offer right and left-hand closing doors 
for ease in planning kitchen arrangements. One or two 
wall models are available and several under the counter 
refrigerators and freezers are being shown this season. 

Almost any size, style, and color may be selected from 
the models being offered this year. When buying for 
the homemaking department, be sure to take advantage 
of the many special school purchase programs being 
offered by manufacturers. 


Westinghouse two-part combination unit can be installed either 
horizontally or vertically according to the available space. 


MAY, 1957 
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MONDAY ‘TUESDAY 


Tomato Juice Ham and Corn Orange Juice Fruit Juice Tomato Juice 
Cheese Strata Croquettes Hamburg Chicken Chop Suey Ege and Asparagus 
Peas Chef's Salad Delmonico Potatoes* on Fried Noodles Salad 
Fruited Gelatin Bran Muffin* Green Beans Broccoli Stuffed Celery 
Whipped Topping Grapefruit Hard Roll* Italian Bread* Corn Muflin* 
Shortcake Spice Cake with Queen Pudding Strawberry Tart 


Peanut Butter Icing 


Grapefruit Juice Cold Cuts Roast Chicken Leg Tomato Juice Grapefruit Juice 
Hot Pastrami Roll Potato Salad Steamed Rice with Hot Hamburg Koll Tuna Croquette 
Cabbage, Raisin Tomato Wedges Cheese Sauce Gravy Peas 

Slaw Corn Muffin* Peas Tomtato and Tomato Aspic 
Graham Cracker Grapefruit Cranberry Sauce Cucumber Salad Corn Muffin* 
Pineapple Pudding Sections Biscuit* Peach Crisp Blueberry Cobbler 

Molasses Drop Lady Baltimore 
Coockiek® Pudding® 

Tomato Juice Orange Juice Chicken and Tomato Juice Fruit Juice 
Sausage and Corn Cold Sliced Meat Vegetable Salad Cold Roast Beef Deviled Egg Salad 

Casserole Loaf Roll* Potato Salad Carrot Curls 
Green Salad Molded Vegetable Frozen Fruit Vegetable Salad Baking Powder 
Cinnamon Biscuit* Salad Salad® Cheese Muffin* Biscuit* 
Strawberry Chiffon Corn Bread* Gingerbread and Devil's Food Cake Raspberry Gelatin 

Pie Angel Cake Whipped Cream 


HAPPY SUMMER VACATION! 
= | 


lunch pattern. Milk is served with all meals, and A lunches are offered roa rh The A lunch with 

butter or margarine (*) on all breads. A la carte milk is priced at 25¢e. These recipes have been 

items except for fruit, homemade brownies, and ice tested, Recipes = starred items are on page 39. 
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way for Pizza 


A treat to teach with Wesson Oil. 
Modern liquid shortening method streamlines 
measuring, mixing and rolling 


\ 


Captivate your'teens with a Pizza lesson! 
They'll love learning to make this popular 
pie with its savory oregano-flecked tomato 
sauce, bubbly cheese and meaty sausage 
circles. Wesson Oil streamlines the making 
—pares the cost. Notice all ingredients are 
thrifty and readily available. 


For the biscuit crust Wesson Oil pours to 

accurate measure and stirs in instantly. Easy biscuit-type dough—same ingredients and proportions as Stir-N-Roll Biscuits 
for which lesson sheets are offered in this month's coupon section. 

Quicker by far than digging out and melting 

PIZZA DOUGH PIZZA TOPPING 


*2 cups sifted all-purpose flour, 1 can (6 ounces) tomato paste 
, ; such as Gold Medal 1 teaspoon oregano 
Stir-N-Roll biscuit recipe. Just roll between *3 teaspoons baking powder 4 frankfurters, sliced 
waxed papers or press into pan. 
cup milk 

Wesson’s matchless delicacy makes a light If self-rising flour is used, omit baking powder and salt 
Heat oven to 400° (hot). 

textured, delicately flavored biscuit that Sift together flour, baking powder and salt. Pour Wesson Oil and milk 


, . as Jo not stir). Then pour all at once into flour. Stir 
ly m ¢ e oC into mea cup ur. Sti 
ring yut all the dec Pp, Spicy g odness of with fork until mixture cleans sides of bow! and rounds up into a‘ ball. 


For rolled pizza dough: smooth up by kneading about 10 times. Roll half 
of dough out between waxed papers to form 9-inch circle. Remove top ~ 


; ‘ ° ° , . ° paper. Lift paper and pizza dough by top corners. Place paper side u 
Learning is easier with liquid shortening in 9-inch cake or pie pan. Repeat with second half of dough. . 


For patted pizza dough: after kneading, pat dough out over the bottom of 


. . two Y-inch pie or cake pans; or press into 14-inch circle on cookie sheet, 
Topping: Spread with tomato paste; sprinkle oregano on top; dot with 
frankfurter slices; top with cheese. Bake about 20 minutes until crust is 
browned. Serve at once. 8 to 10 servings. 


solid shortening. Use the same ingredients 


and in same amounts as Wesson’s easy 


Pizza. 
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For Pressing Perfection 


rules to follow — equipment you will need 


RESSING is an essential con- 
struction technique that must be 
practiced and mastered to produce a 
truly professional looking garment. 
It is only too true that too little 
pressing, inaccurate pressing or too 
much pressing can destroy the re- 
sults of careful cutting, stitching, 
and fitting. 

As in all phases of sewing, there 
is a right way to press, there are 
definite rules to be followed, certain 
equipment that is essential if you 
are to eliminate the “fireside touch” 
., . that homemade look. 

In our discussion on Unit Con- 
struction we learned the time saving 
advantages of completing both the 
stitching and the pressing of each 
section of a garment before it is 
joined to another unit. 

Underpressing and Top Pressing 
are both necessary in the completion 
of a unit. Both are techniques to be 
mastered. It is important to know 
what you are doing and why you are 
doing it every step of the way. 


PRESSING TECHNIQUES 

Underpressing 

Underpressing is pressing from 
the wrong side of the garment dur- 
ing construction, Underpressing is 
done with the point of the iron only 
exactly on the line of stitching, and 
in the direction stitched. In regard 
to seams, this means that the seam 
is never completely flattened down at 
this point. 


By EDNA BRYTE BISHOP 


Directional Pressing 


Directional pressing is pressing 
with the grain, just as you stitch 
with the grain. As in directional 
stitching, directional pressing pre- 
vents the fabric from stretching and 
maintains the shape of the garment. 


Top Pressing 


Top pressing follows underpress- 
ing in each unit. It is pressing from 
the right side; it flattens construc- 
tion details and seams that have 
been opened by underpressing. Again 
the direction is important and the 
iron must follow the grain of the 
fabric. 

Top pressing from right side pre- 
vents the seam edges from forming 
ridges and showing through on the 
right side of the garment. 


Blocking 


Blocking is a special technique for 
further shaping curved areas of the 
garment to fit the rounded parts of 
the body. Such construction details 
as darts, shoulder line, and hip line 
are pressed over the tailors ham or 
roll. (See illustrations on Pressing 
Equipment. ) 


Final Pressing 


Final pressing is the last step in 
finishing a garment. It is done on 
the right side of the garment and a 
press cloth is necessary in almost all 
fabrics to prevent shine. 


PRESSING EQUIPMENT 


For that professional finish .. . be 
well equipped. 


Tailor’s Pressing Board 


A tailor’s pressing board (often 
called a skirt board) placed on a 
table provides a convenient working 
height for pressing. The table sup- 
ports the weight of the garment and 
prevents unfinished edges from 
stretching. The board provides 
greater ease in pressing small area 
and construction details than the 
laundry ironing board. It is padded 
with four or five ply of wool flannel 
or blanket so as to be firm but not 
hard and about 1” thick. 

Board is shown in 
illustration. 


use in first 


Sleeve Board 


A sleeve board is a smaller version 
of the tailor’s board and is essential 
in pressing seams that cannot be 
pressed on a larger board. An ex- 
ample is the sleeve seam from which 
it got its name. 


(Continued on page 34) 


Mrs. Bishop is Educational Director 
of the Advance Pattern Company. 
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STARTING SOON AT YOUR LOCAL SI 


Teen-Age Dressmaking Contests! 


Do your girls say they can't sew well? There's not 
a sewing machine in the house? By next fall they may 
be experienced sewers—and prize winners! 

To enter the siIncer Sth annual Teen-Age Dressmak- 
ing Contests, all they do is enroll in a sincer Teen- 
Age Dressmaking Course, They'll receive eight 24- _, 
hour lessons this summer . . . for only $8! Think how > 
much fun they'll have learning to sew for fashion and‘ 
how much money they'll save, too! t 

And the dresses they make while learning may win 
all sorts of valuable prizes . . . from local award to big 
grand prize! They may enroll between May 13 and 
August 10 and have till August 31 to finish their 
garments, 


Classes fill fast, so post this announcement today. 


% Complete rules and entry blanks at all 


SINGER SEWING CENTERS 


in the United States (including Alaska & Hawaii) and Canada 


Listed in phone book under SINGER SEWING MACHINE COMPANY 
*A Trademark of THE SINGER MANUFACTURING COMPANY 


— 
SENIOR PRIZES JUNIOR PRIZES 
(girls 14-17) (girls 10-13) 
A z a GRAND PRIZE $1000 )) cash award | GRAND PRIZE $500 ) cash award 
1956 Senior Winner—Carol 3 NATIONAL | pa 3 NATIONAL wo 
versity City, Mo. tele tends: — scholarship scholarship 
“You just can't lose. The $600 EACH fund $300 EACH fund 


sewing skills you develop will 
always pay off—in clothes 
and in savings.” 


PLUS: 3-day trip to New York City for the 4 national winners in each Contest 
and their mothers! 


PLUS: 66 REGIONAL FIRST PRIZES of SINGER* Slant-Needle* Portables with 
Automatic Zigzagger (value $229.50) for Senior & Junior Contestants, 


PLUS: 66 REGIONAL SECOND PRIZES of FEATHERWEIGHT* Portables with 
Automatic Zigzagger (value $181.50) for Senior & Junior Contestants, 


PLUS: Over 3250 LOCAL PRIZES of de luxe SINGER* Scissors Sets (value $12.95) 
for Senior & Junior Contestants, 

poe beg yt terra] PLUS: 33 $300 one-year scholarships for regional winners in the Senior Contest 
assures girls: “You'll meet who enter or are attending an accredited college and major in home economics! 
many new friends, including 
the SINGER people who give 


~ NOTE: A person who is or ever has been engaged in the manufacture, sale, service, or advertising 
such personalized lessons! 


of sewing machines (or members of their immediate families) is not eligible. 
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For Pressing Perfection 
(Continued from page 32) 


Point or Seam Presser 


The point presser is made of wood 
and is not covered, It is essential in 
pressing seams that are most diffi- 
cult to reach, such as the seams and 
points of the collar. 


Pressing Cushions 


There are two cushions in the 
class the tailor’s ham and the 
roll. Each one has its own use. They 
are firm cushions designed to con- 
form to curves of the body. These 
are made of cotton, then filled with 
sawdust——for best results, cover with 
soft woolen fabric. 


Teach Gravy-Making 


GRAVY MAKING 


Yours FREE! 


@ 6 fact-packed pages! @ Step-by-step photos! 
@ Tested teacher plan guarantees gravy that's 
richer! browner! more delicious! 


Press Cloth 


A press cloth is essential for all 
fabrics that shine upon contact with 
an iron. First in this class is wool, 
but other fabrics should be similarly 
treated. One of the best fabrics to 
use is cheesecloth. 

It can also be a 
lintless cloth that 
available. 


is commercially 


It is important to know that the | 


press cloth must be damp, not wet. 
Wet the corner of the cloth and roll 
the damp section in the rest of the 
cloth and knead to dampen the entire 
piece. If there is too much moisture, 
remove it with iron. 


Pounding Block 


This is used for flattening seams 
and obtaining sharp edges without 
an iron shine. Apply steam, remove 
iron and flatten with block. 

Remember! When you have mas- 
tered the technique of pressing, your 
satisfaction will be complete, with 
the professional looking garment. 


KITCHEN BOUQUET wants you to have this teaching 


aid rree! It's called 
Look what you get! Basic gravy recipes, 


illustrated with step-by-step photographs. New 


“Modern Gravy Making.” 


ideas for adding fresh taste appeal to many of your 


old favorite types of gravy 
“pravy- proble m"* questions that may confront 
beginners and even advanced cooks 


This rree booklet makes teaching casy . . 


The answers to many 


. makes 
gravy making easy! In fact, you'll wonder how 


you ever got along without it. Measures 8," x 11" 


to fit your loose-leaf notebook. 


chemically treated. 


News 
(Continued from page 10) 


that there is already proof of the 
tremendous value of scientific re- 
search. Nutrition has been one of 
the best supported of these areas. 
Benefits similar to those derived 
from nutrition research can be 
opened up in the less adequately sup- 
ported areas of homemaking. 


Summer School Announcements 


Florida State University, Talla- 
hassee. Special summer courses are 
offered in all areas of home econom- 
ics. Write to Dr. Margaret R. San- 
del, Dean, School of Home _ Eco- 
nomics. 

University of Minnesota, Minne- 
apolis. Two summer sessions, June 
17-July 20th, and July 22- August 
24th. Graduate and undergraduate 
work and special workshops. 

University of Rhode Island, King- 
ston. July 8-26th, Three week field 
course in textile manufacturing. 
July 8-12th, one week workshop on 
children in the family, the school, 
and the community. 


| 


Mail Coupon in Service 
Section and get 
ALL 4 helpers FREE! 


“Modern Gravy Making” 
(illustrated at left) 


| Folder entitled 


|“ Making Sauces 
| and Gravies” 


| 

| 
; 
1 te give students 
Sua ag KITCHEN BOUQUET...Used by Good Cooks and Chefs for over 75 Years| = 
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Planning and Staging 
a Fashion Show 
(Continued from page 20) 


put on at the school twice a year. This is produced 
oy a Simplicity Pattern Company stylist, and the 
students model about 20 pattern fashions. 

“I always have the Simplicity show right in my 
classroom,” Miss Smith told us. ‘‘We push aside 
all the tables, chairs and machines and I invite 
all of the home economics students. That way, I’m 
sure that all the girls who can benefit from it get 
to see the show, and the girls who are modeling 
have more confidence before a smaller audience 
than they would in the auditorium. To be sure 
that clothing students with other classes at show- 
time can get excused, I have a special pass printed. 
The other teachers recognize it by now and grant 
permission readily.” 

In addition to programs which illustrate all of 
the dresses featured in the show, Simplicity pro- 
vides for the students a four-page leaflet called, 
It’s Fun to be a Model. On the front cover, 
there’s a chart for listing body measurements to 
help select size 14 models for the show. “But I 
also use the booklet as a general aid in helping 
the girls find their pattern sizes,” Miss Smith 
added. “The girls measure each other, jot down 
their measurements—and then look up their sizes 
on another Simplicity wall chart, What Figure 
Type Are You? 


Planning Their Own Fashion Show 


With interest high, the classes are eager to get 
to work—*in fact they’re impatient with any- 
thing that keeps them from their sewing.” The 
girls always choose.their patterns in the class- 
room. “TI let them settle down in our living room 
alcove with such aids as the Simplicity School 
Catalog, Modern Miss, pattern books, and the 
pattern envelopes which are sent to us. Then 
we use the pattern envelopes for a bulletin board 
display. We often plan a display that will arouse 
enthusiasm for our own fashion show.” 

Miss Smith finds that teaching aids such as 
Simplicity’s seven Show-How charts help to keep 
work going at a smooth pace. “I put up the 
various charts to point up my own demonstra- 
tions, then leave them up for the girls to refer 
to if they need extra help.” 

At Barringer High the fashion show is a co- 
operative teacher-student venture from the start. 
At the beginning of a semester, each of Miss 
Smith’s classes chooses one or two girls to be 
on a planning committee. This committee, divided 
into groups of three, meets once or twice a month 
with the teacher. The girls use Miss Smith’s 
fashion show file to get ideas on background, 
theme and presentation, always keeping in mind 
the rule that “it has to be simple.” Props for a 
Spring show built around a romantic theme may 
be as simple as a basket of flowers and two 
screens covered with Victorian wallpaper and 
crepe-paper trim. 

(Please turn page) 


ABBOTT LABORATORIES 
North Chicago, Iilinois 


Please send me, without charge: ( ) New 42-page 


recipe booklet, Calorie-saving Recipes with Sucaryl. (Uf 
you desire more than one copy, indicate how many 
) Two sample bottles of Sucaryl tablets, 


( ) Two sample bottles of Sucaryl tablets. 


(please print) 
School or Organization .. 
Address 
State 
61 May 57 PHE 


CO-ED, 33 West 42nd St., New York 36, N. Y. 


Please enter my order for subscriptions to Co-ed, to 
begin with the September 1957 issue for the term checked below. 
I understand that, with an order for 10 or more Co-ed sub- 
scriptions, I shall receive my own Teacher desk copy, contaim- 
ing the student and teacher editions, each month without charge. 


Semester—4 issues (50c per subscription School Year— 
8 issues ($1.00 per subscription.)* ["] Tentative Order (may 
be revised). [_] Final Order (send bill later). 


* These rates apply for five or more subscriptions to one address, 
Orders for one to four subscriptions filled by school year only, 


Price: $1.50 each per annum. 
30 May 57 PHE 


Jane Ashley, Home Service Department 5 
Box 1680, Church Street P.O. 
New York 46, N. Y. 


Please send me free for distribution to group members ., 
PARTY REPARTEE—18 new, easy, tested recipes. 


Affiliation 
Address 


LATEX PAINT 


The Dow Chemical Company 
Midland, Michigan 


Please send me a copy of the free booklet, “You'll Like Latex Paint.” 


166 Mey 57 PH 
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THESE FREE 
AND 


LOW-COST 
TEACHING 
AIDS 


are offered 
for your 
immediate 


USC . «+ 


Many will not 
be offered again, 


so send 


your 
coupons 
promptly to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


For the commentary, each girl who will model in 
the show writes a short description of her outfit. 
The script committee coordinates these and one 
girl from each class acts as narrator. All of Miss 
Smith’s students participate in the show. Usually 
there are about 100 girls. If possible, the show 
may be given for a parent-teacher’s meeting, an 
audience sure to be interested and responsive. 

A few days before the fashion show, Miss Smith 
demonstrates modeling routines for the girls. 
Then they practice on their own, using the booklet 
It’s Fun to be a Model as a guide. 

At last, the big day arrives! A piano provides 
appropriate theme music. Spotlights add drama 
to the simple setting. Then it’s “on stage, every- 
body!” Backstage, as Miss Smith ushers out each 
proud model, she credits careful planning, student 
cooperation, and her collection of helpful teaching 
aids for a smooth performance and a satisfying 
finish to the term’s work. 


How We Tailored Our Program 
To Changing Needs 


(Continued from page 19) 


Our Recruitment Program 


Several years ago our department was moved 
to a new building on the far side of the campus. 
We loved our modern, well equipped, and beautiful 
new laboratories but we now had the problem of 
letting the rest of the school know what we were 
doing. For years we had staged large fashion 
shows for the carnivals which the girls put on each 
term for themselves and their mothers. We also 


displayed our abilities when we put on an annual 


tea for the PTA. But we felt the need for further 
recruiting in a more personal way. 

For the past few years we have devoted one 
day each year to a series of small receptions for 
the A-10 and B-11 gym classes. Since all of the 
girls take Physical Education, we are able, in this 
way, to introduce them at some period in their 
school life to the work of our department. In this 

jay we hope that the girls will become acquainted 

with our activities ic time to schedule them on 
their own prograins. Every period throughout the 
day, the girls are brought to our party by one of 
the gym teachers. We give them a short talk on 
the courses we offer, put on a small style show, 
and serve refreshments as a sample of the work. 
We also have a corridor display case in which there 
is a constantly changing display. 

We find our work brings many rewards. It is 
a great satisfaction to see our adolescent girls be- 
come well organized, poised, and capable women, 
able to take their places adequately in society. As 
we go about the community we are constantly meet- 
ing our graduates and their growing families and 
we feel that inner glow that comes from having 
helped to start them along the road to well ad- 
justed homes of their own. The girls, their 
mothers, and friends often send back for recipes 
they enjoyed, or directions for things they once 
made. Our light shines far beyond the walls of 
our classroom. 


PHE TEACHER EDITION OF CO-ED 


| 

PHE | 

4 

Me 

a 


Cotton 
(Continued from page 27) 


34 per cent of women’s clothing is made of cotton. 

It is the fiber most familiar to the general pub- 
lic as a result of years of proved performance. 

In recent years there have been major develop- 
ments in cotton production which are not widely 
known. These developments have made cotton even 
more versatile than before, and in some types of 
fabric it has become the equivalent of a wholly 
new fiber. 

A most significant development has been the 
advent of so-called “thermosetting resins,”’ chemi- 
cal compounds which impregnate the fibers and 
become a permanent part of the cloth. About 1.2 


billion yards of cotton—or about 11 per cent of 
total cotton cloth production—-are treated with 
these resins annually. The resins give the cloth 


durable wrinkle-resistance and in some construc- 
tions transform the cloth into minimum-care 
cottons which require little or no ironing. 

Imaginative styling of fabrics in recent years 
has given cotton year-round fashion leadership, 
exemplified by the fact that the foremost designers 
of New York and Paris now show cottons in their 
collections for all seasons and all occasions. 

New weaves, in combination with the new chemi- 
cal finishes, have helped to bring about cotton’s 
fashion renaissance. Thus there are embossed and 
other three-dimensional cottons with rich textures 
made possible by resin finishes. There are cotton 
tweeds, suitings and other constructions tradi- 
tionally associated with wool; as well as. silky 
weaves like cotton satin, chiffon, ottoman, faille 
and many others. Tufting machines, which stitch 
tufts of cotton into a cloth backing, have created 
a wholly new type of carpeting since World War II. 

New varieties of cotton, developed by 
breeders after years of crossing old strains with 
hybrids, also are coming on the market. An out- 
standing example is extra-long staple Supima 
cotton, averaging 1 7/16 inch in staple length 
which made its debut in 1955 on irrigated farms 
in the Southwest. Supima fiber tests superior to 
costly Egyptian cotton, and cloth made from it is 
exceptionally fine, strong, silky, and lustrous. 

While cotton nowadays wears many new faces, 
basically it is the same dependable fiber which has 
clothed civilization since 3,000 B.C. As known by 
generations of Americans, its outstanding qualities 
are comfort, durability, and economy. To the 
homemaker, sets the standard of easy care and 
washability, as epitomized in the household phrase, 
“cotton freshness.” 

What Is It? Cotton is the vegetable fiber, virtu- 
ally pure cellulose, of gossypium plants in the 
mallow family. Most commercial cotton is “upland” 
cotton, or gossypium hirsutum, and ranges in 
staple length from % to 1% inches. Extra-long 
staple fiber, from 1% to nearly 2 inches, is 
gossypium barbadense. At the fall harvest in the 
18 cotton growing states, seed cotton is plucked 
by hand or machines from open bolls on the plants, 
then is taken to a gin which separates the cotton 
lint from the seeds and compresses the lint into 
Spinning mills spin the lint into yarn. 


seed 


bales. 
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Frigidaire Division, 

300 Taylor S$t., Dayton 1, Ohic 

Please send me your “BULLETIN ON DISHWASHING KNOW-HOW" 
copy for my own use 


copies for pupils’ use 


(please print) 
City County State 
143 May 57 PHE 


Grocery Store Products Co. 
Dept. P-5, West Chester, Po. 


Please send me all 4 helpers free: (1) One copy each of 
“Modern Gravy Making” and (2) “Making Sauces and 
Gravies"; (3) 2-Oucee bottle of KITCHEN ROUQUET; 


(4) and . copies of recipe leaflets for students, 

(please 


THE KAYNAR COMPANY, Dep't. PH 
Box 2001, Terminal Annex, Los Angeles 54, California 
Please send PREE 
booklets, 
students. 
Also, send FREE-LOAN 16mm., 10 minute Color and Sound Film for 
use on dates shown, agen period two weeks) 
ist Choice p 2nd Choice 
Name 
School 
Address 
City 


“How To Set A Pin Curl” for distribution to my girl 


State .,.. 
212 May 57 PHE 


Knox Gelatine Company 
Johnstown, Y. 


Please mai! me copies of the Fresh, Real Desserts Recipe Folder 


described on Page 11, for use in classroom or home projects. 
Name 

Address 


Kraft Miniature Marshmallows 
Box 1513, Dept. P-5, Chicago 77, iil. 


Please send me copies ot your free booklet, “Kraft Miniature 
Marshmallows—Recipes for Cooking, Salads, Desserts,” 


City Zone +. State 

72 May $7 PHE 
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t 
24 May 57 PHE 
| 
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Co-ed 


is designed to 
fill a long-felt 
need in the home 


economics field. 


It is the only monthly 
magazine published 
expressly for junior and 
senior high school 
homemaking classes. 


Moreover: 

Co-ed is especially 
planned to appeal to 
teen-age interests. 
Published for the first 
time in February 1956, 
Co-ed has already gained 
an enthusiastic audience 


of more than 200,000 


teen-age girls. 


W rite to 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


from Marion Cronan’s 
notebook . . . 


ae procedures at Brookline High 
School have been greatly improved since the 
installation of a rackless dishwasher. The installa- 
tion of this dishwasher completes the second step 
in a three-year remodeling program for Brookline 
High School. 

A comparison of the old procedure with the pres- 
ent one will show the saving of time and energy 
expended. 

Under our old set-up, the dishroom which was 
separated, but adjacent to the kitchen, was very 
small and it was necessary to handle the dishes 
many times during the washing process. The 
dishes arrived in this dishroom by truck from two 
dish tables on either side of the lunchroom. At 
these dish tables the students scraped and sorted 
their dishes. 

With the use of the new stainless steel rackless 
machine, a total of 11 hours is sufficient to take 
care of all our dishwashing procedures. 

Each student leaves the lunchroom through the 
dishroom, now located at the rear of the lunch- 
room, and deposits his tray, silver, and dishes at 
any one of three stations. Soiled dishes are con- 
stantly moved by an employee to the loading end 
of the dish machine where they are quickly in- 
serted into the rackless, nylon-tipped moving belt 
by another employee. The machine consists of a 
recirculating pre-wash, a power detergent wash, 
a final sterilizing rinse, and rinse injector. Built- 
in ducts for ventilation, along with the wetting 
agent injector, dry the dishes so that they may 
be removed from the rack, stacked directly on 
carts, and trucked back to the steam table. No 
clean dish tables are needed. 

Aside from the saving of five hours per day of 
labor, the appearance of our lunchroom has been 
greatly improved. Without heavy racks to lift, 
the employees who work in the dishroom find their 
job much less strenuous; and, because of the 
shorter hours, less tedious. 

In these days, when it is difficult to find em- 
ployees, improved working conditions help secure 
more workers. The more attractive lunchroom 
which has resulted should encourage more pupils 
to buy the hot tunch and thus increase our “A’ 
lunch participation. ' 

Approximately $12,000 was spent for the dish 
machine, (a Hobart #118), the necessary plumb- 
ing installation, and the dishroom to house the 
machine. 

We feel that this is a worth-while expenditure, 
and that it will not take many years to offset this 
cost with our saving in labor. 


In Answer to Your Letters 

The cash register particularly suited to com- 
piling School Lunch records that I mentioned in 
November is made by National Cash Register Co. 
Contact your local representative for more in- 
formation. 
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Recipes for Starred Items in the 
School Lunch Menus for June (see page 30) 


je DELMONICO POTATOES 


50 servings 
12 lb. potatoes, cold, lo t. pepper 
boiled 4 qt. milk 
1 th. butter c. butter 
2 «. flour bread crumbs, 
1 T. mustard ry 
1 T. salt 2 «. cheese, grated 


Dice potatoes. Make white sauce of the butter, 
flour, mustard, salt, pepper, and milk. Put pota- 
toes into baking pans. Pour white sauce over po- 
tatoes. Melt butter and stir in bread crumbs. 
Sprinkle buttered crumbs and grated cheese over 
potato mixture. Bake at 475° F. for 30 minutes. 


te MOLASSES DROP COOKIES 


100 cookies 
1 T. cinnamon 
2 t. salt 
1% T. baking powder 
% t. soda 
2 t. vinegar 
1% «. water 


12 oz. fat 

9 oz. sugar, brown 

4 eggs, beaten 
molasses 
tb. flour* 

1 T. ginger 
Cream fat and sugar in mixer at low or second 
speed 3 to 5 minutes. Add eggs and molasses and 
continue mixing until thoroughly blended. Sift 
flour, spices, salt, making powder, and soda to- 
gether twice. Combine vinegar and water. Add 
sifted ingredients to creamed mixture alter- 
nately with liquid. Drop by teaspoonfuls onto 
greased baking sheets. Bake at 350° F. 10 to 
20 minutes. 


LADY BALTIMORE PUDDING 


50 servings 

dry milk solids «. cornstarch 
qts. water 2 «. seedless raisins 

1 maraschino cherries, 
sugar cut 

1 c. chopped nut meats 

1% T. vanilla 
Reconstitute milk, using dried milk and 5 qts. of 
the water. Scald in top of double boiler. Beat 
eggs, sugar, and salt. Add small amount (1 pt.) 
of scalded milk to egg mixture; then return to 
milk in double boiler. Cook approximately 10 min- 
utes until mixture coats spoon. Mix cornstarch and 
1 pint of water and add to milk and egg mixture. 
Continue cooking 10 minutes. Fold in fruit and 
nut meats. Add vanilla. Cool. 


te FROZEN FRUIT SALAD 


50 servings 
1 £10 can fruit cocktail «. mayonnaise 
2 T. gelatin, plain  t. salt 
14 «. lemon juice pt. cream, heavy 
% Ib. cream cheese 2 ¢. sugar 


2 c. walnuts, chopped 

Drain fruit cocktail. Soak gelatin in lemon juice 
and dissolve over hot water. Blend cream cheese 
with mayonnaise and salt; stir in gelatin. Whip 
cream until stiff, add sugar gradually during last 
stage of beating. Fold in cheese mixture, nuts and 
fruit cocktail. Pour into pan lined with wax paper 
and freeze. Cut into thick slices and serve. 
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Practical Home Economics 


Teacher Edition of Co-ed 
33 West 42nd New York 36, Y. 


Please, enter my subscription tq Practical Home Economics 
Teacher Edition of Co-ed, for the term checked below. 


[} One Year ($3.00). Two Years ($5.00). Payment 
Enclosed, [] Send Bill Later. 


“THE NEW STORY OF MILK" 
Pure-Pak Division, Ex-Cell-O Corporation 
Dept. $-5, 1200 Oakman Bivd., Detroit 32, Mich. , 


I have contacted my local Pure-Pak equipped dairy and have been un- 
able to schedule a showing of “the New Story of Milk’ motion picture. 


Yes No 


Will you please send me a 16mm sound print of “The New Story of 
Milk” motion picture. 


I will require number ........ educational review folders for use with 
this film. 


C) Please include classroom poster. 


Address 


203 May 57 PHE 


SINGER SEWING MACHINE CO. 

Educational Dept. 

149 Broadway 

New York 6, New York 

SINGER JUNIOR DRESSMAKING CONTEST 

Complete rules and free entry blanks at all SINGER SEWING CENTERS. 
Please send me address of SINGER SEWING CENTER nearest my 
school 


16 May 57 PHE 
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Every issue of 


PRACTICAL 
HOME 
ECONOMICS 
TEACHER 
EDITION OF 
CO-ED 


presents an outstanding se- 
lection of free and low-cost 
audio-visual aids for your 
classroom program. 


In each special monthly cou- 
pon section, you'll find scores 
of valuable NEW money-sav- 
ing materials—all ready to 
assist you in every phase of 
your work—and all yours for 
the clipping! 


v 


Just fill out coupons 

and mail them today to: 

PRACTICAL HOME ECONOMICS 

TEACHER EDITION OF CO-ED 
33 West 42nd Street 

New York 36, New York 


Recipes for Favorite Desserts 


(Shown on pages 20-21) 


EGG NOG REFRIGERATOR CAKE 


8 servings 
CHOCOLATE CAKE 
\%4 cup shortening | square unsweetened 
% cup sugar chocolate, melted 
Ve tsp. salt 1 cup cake flour, sifted 


1 % tsp. soda 
% cup milk 
tsp. vanilla 


t 


Blend shortening, sugar, and salt until light and 
fluffy. Add egg and mix thoroughly. Stir in melted 
chocolate. Combine flour and soda. Add to short- 
ening mixture alternately with milk and vanilla. 
Mix well. Pour into a 9” x 9” x 2” pan which has 
been greased or lined with paper. Bake in mod- 
erate oven (350°F.) for 30-35 minutes. When 
cool, cut in half lengthwise. With long knife, 
cut the two pieces to make four layers (414x9”). 
Spread Egg Nog Filling between layers, on top 
and sides of cake. Decorate top of cake with 
chocolate-covered almonds. Refrigerate 2-4 hours 
before serving. 


EGG NOG FILLING 


% cup shortening 1 tsp. rum flavoring 
1'4 cups confectioners’ 2 egg yolks 
sugar 14 cup water 


Blend shortening and sugar with mixer. Add egy 
yolks, mixing well. Add water and rum flavor- 
ing; blend thoroughly 


BROWNIE PUDDING 


8 servings 
1 cup (6-0z. pkg.) semi- 1 tsp. baking powder 
sweet chocolate morsels 1 tsp. vanilla 
2 exes 1 ths. flour 
lo cup sweetened condensed ‘4, tsp. salt 
milk 


Melt semi-sweet chocolate morsels over hot (not 
boiling) water. Let cool 5 min. Beat together 
slightly eggs, sweetened condensed milk, and 
vanilla. Combine flour, baking powder, and salt 
and add to egg mixture. Add melted semi-sweet 
morsels. Pour into greased pan 8” x 8” x 2”. Bake 
at 325° F., 30 to 35 minutes. Serve warm or coo! 
with whipped cream or ice cream. 


MARSHMALLOW FRUIT MEDLEY 


6 servings 
2 cans (14-02.) frozen 1 pkg. (12-0z.) frozen 
pineapple chunks strawberries 


144 cups miniature marshmallows 


Partially defrost the pineapple chunks and 
strawberries. Place in a bowl, add the marsh- 
mallows, and mix lightly. 
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LADY FINGER LIME CHIFFON PIE 


1 9-inch pie 


12 lady fingers 16 cup lime juice 
1 envelope unflavored 14 cup water 
gelatine 2 tsp. grated lime 
| cup sugar, divided in half rind 
14 tsp. salt 14 cup heavy cream, 


‘ 
eggs, separated whipped 


For lady finger pie shell, split lady fingers. Cut 
off end of lady fingers; stand, cut side down 
around edge of pie plate. Put remaining whole 
lady fingers and pieces evenly in bottom of pie 
plate. 

Mix together gelatine, 4% cup of the sugar and 
salt in top of double boiler. Combine slightly 
beaten egg yolks, lime juice and water; add to 
gelatine mixture. Cook over boiling water, stir- 
ring until gelatine dissolves and mixture thick- 
ens, about 6 minutes. Remove from heat; stir in 
lime rind; cool. Beat egg whites until stiff, but 
not dry. Gradually add remaining ‘2 cup sugar, 
and beat until very stiff. Fold gelatine mixture 
into beaten egg whites. Fold in whipped cream. 
Turn into pie shell; chill until firm. If desired, 
garnish with additional whipped cream. 


MILKY CHOCOLATE FROSTING 


3 ths. Pream 3 ths. soft butter or 


14 tsp. salt margarine 
1 pkg. (1-lb.) confectioners’ 2 squares melted 
sugar baking chocolate 


1 tsp. vanilla 
3% ths. hot water 


Combine Pream with salt and confectioners’ 
sugar. Add the soft butter or margarine, melted 
baking chocolate, vanilla, and hot water. Blend 
until thoroughly mixed and smooth. (To get 
right spreading consistency, you may need to 
add another '% tbs. hot water, a little at a time.) 


BIG 'N EASY SHORTCAKE 
6 to 8 servings 


2 cups biscuit mix '4 cup melted butter or margarine 

2 ths. sugar 1 can (No. 214) cling peach slices 

6 cup milk l cup strawberries, halved 
whipping cream 


Combine biscuit mix and sugar. Stir in milk and 
melted butter. On greased baking sheet pat out 
half of dough to 8-inch circle. Dot with butter. 
Pat remaining dough to same size and place over 
top. Flute edge with fingers as for pie shell. 
Sprinkle with sugar. Bake in very hot oven 
(450° F.) about 20 min. Split layers apart. Drain 
peaches and turn 4% cup syrup into sauce pan, add 
peaches and heat to boiling. Stir in strawberries, 
and spoon fruit and syrup over shortcake layers. 
Top with whipped cream. 


(Please turn page) 
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Vassarette 
2529 Diversey Ave. 
Chicego 47, Iilinois 


Please send me free “The Vassar Company Style Booklet of Famous 
Vassarettes” 


202 May 57 PHE 


FREE Wall Chart 
“How Shortening Works” (Biscuits) 
Basic, reason-why facts, story-telling illustrations. 


Available only to residents of South, Southwest, Colorado 
5 and all States west of the Rockies. 
Wesson Oil & Snowdrift Sales Co. 
210 Beronne St., New Orieans, Le. 
May 57 PHE 


FREE from Wesson Oil 


Wesson Oil and Snowdrift Sales Co. 
210 Baronne Street, New Orleans, La. 


Ilustrated lesson leaflets help you teach exsy Stir-N-Roll Biscuit Method 
—using liquid shortening ethod pictures, simple recipes and variations. 


Please send ...... copies to 


Major Appliance Div., Consumer Service Dept. 

| Mensfield, 

‘ Please send me a copy of your free folder on the School Plan giving 
‘complete details on the continuing plan as described in 
' ye ig on page 43. Also : a sample of the Replacement 

reemen 

22 May 57 PHE 


F R E E RECIPES 


Jane Wilson Kitchens, WILSON & CO., INC, 
Prudential Piaza, Chicago 1, WWinois 
Please send me copies of Wilson's 4-page COMPLETE peek 


TO BUYING AND COOKING HAMS, and__copies of Jane 
Wilson's FAVORITE HAM RECIPES. 
(please orint) 
School or Organization 
211 May PHE 
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_ Westinghouse Electric 
. 
{ 


MANY OF THESE 
COUPONS ARE 
exclusive WITH 
PRACTICAL 
HOME 
ECONOMICS 
TEACHER 
EDITION OF 
CO-ED 


BE SURE 

TO FILL OUT. 
EACH COUPON 
COMPLETELY. 


Send to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


CHOCOLATE SPONGE ROLL 


12 servings 


eges (at room 14 tsp. red food 
temperature) coloring 
tsp. Sucaryl solution or % cup cake flour, 
40 Sucary! tablets, sifted 
crushed 14 cup cocoa, sifted 
1 ths. lemon juice 14 tsp. salt 
2 tsp. vanilla 14 tsp. soda 


Beat eggs in large mixer bow] on high speed until 
light, (5 min.) Add Sucaryl, lemon juice, vanilla, 
and food coloring. Continue beating on high 
speed until stiff peaks form (10 min.) Sift dry 
ingredients together three times. Gradually blend 
in cocoa-flour mixture on low speed (2 min.) Line 
bottom of jelly-roll pan (15% x 10% x 1-inches) 
with well-oiled waxed paper. Pour in batter. 
Smooth top. Bake in a slow oven, (300°F.) 20 
minutes, or until top springs back when lightly 
touched. 

While cake is baking, put tea towel on table, 
cover with waxed paper. Sprinkle with sifted 
powder made of 1 tbs. cornstarch and 8 Sucary! 
tablets, finely crushed. Turn baked roll onto pre- 
pared towel immediately. Peel paper from bot- 
tom of cake. Trim off %-inch on all sides to 
remove crisp edges. Roll up cake, tea towel, and 
paper. Cool. Unwrap and spread with filling; 
then rewrap and place in refrigerator for at least 
2 hours before serving. 


CREAM FILLING 


ths. cornstarch 1% tsp. Sucaryl solution 
tsp. salt or 12 Sucaryl tablets 
cup water 1 ege yolk, slightly beaten 
ths. cream 14 tsp. vanilla 


Put cornstarch and salt in saucepan; add water; 
stir until cornstarch dissolves. Add cream and 
Sucaryl. Cook over medium heat until mixture 
comes to a boil and is medium thick, stirring con- 
stantly. Mix a small amount of the sauce with 
egg yolk, and return to saucepan. Cook about 3 
minutes longer until well thickened. Stir in 
vanilla. Cool. Spread on sponge roll. 


BANANA SPICE CAKE 


Use any good packaged spice cake mix. Follow 
package directions for mixing, except: 

When directions specify liquid only... Omit 
liquid. Substitute 142 cups mashed ripe bananas.* 
When directions call for liquid plus eggs... Re- 
duce liquid to % cup. Add 1 cup mashed ripe 
bananas. Add eggs as directed. 

Bake in an oblong pan, following package direc- 
tions. When cool, cut in half crosswise. Cover 
one half with a thin layer of frosting and top 
with 3 or 4 whole bananas. Cover the bananas 
with additional frosting. Set other half of cake 
on top. Frost top and sides. 

* Use fully ripe bananas, yellow peel, flecked with 
brown. 
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Cotton 
(Continued from page 37) 


What Are Its Basic Properties? 
Cotton takes on a wide range of 
properties, depending on the way it 
is woven or knitted and finished. It 
can be bulky and warm, or gossamer 
thin and cool. Basically, cotton is 
absorbent, gentle, static free, moth- 
proof, heat resistant, and resistant 
to abrasion and the action of soaps 
and alkalis. The fiber’s strength is 
roughly 100,000 pounds per square 
inch, or about the same as that of 
structural steel. It is the only dur- 
able fiber which grows even stronger 
when wet. It won’t pucker, fray, slip 
at the seams, or melt or glaze under 
a hot iron. Through mechanical or 
chemical processes, it can be made 
shrink resistant, water repellent, fire 
resistant, mildew resistant, durably 
crisp (as in organdy), wrinkle re- 
sistant, and soil resistant. Naturally 
white, cotton is particularly recep- 
tive to colorfast vat dyes as well as 
other types of dyes. 


Directions for Care: Generally, cottons 
need no special care or coddling. 
They can be scrubbed in the hottest 
water and ironed with a setting of 
“hot” on the iron. 

Resin-treated cottons, however, 
should be washed without chlorine 
bleaches. Many, for best results, 
should have a_ shorter-than-usual 
washing cycle of about 5 minutes, 
using mild suds in warm water. 

Most resin-treated cottons should 
not be wrung out or twisted: they 
need only to be hung up wet (after 
being spin-dried in the washing ma- 
chine,) or damp, on a non-staining 
clothes hanger. Smooth out any 
creases. Many of these fabrics re- 
quire little or no ironing. Some may 
be “touched up” with iron. 

Since finishing processes vary 
among manufacturers, the best policy 
is to check the hang tag for special 
washing instructions. 


The Original Lucite Bracelet 


WRIST PINCUSHIONS 


Cloth cushions—4 sizes—!0 colors 
Lucite Apron Bands—4 sizes 4 
Pressing Supplies—Ripping Knives 


Free Gifts with Orders 


AMES INDUSTRIES 


Box 2408-A Wichita 13, Kenses 
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Want smarter lasses 
in Home Ec classes? 


TEACH THEM THE EASIER WAY 
WITH NEW WESTINGHOUSE APPLIANCES 


Westinghouse offers .. . Major Appliances (built-in or free- 
standing models in attractive Confection Colors) . . . Portable 
Appliances of all types... ALL at about ¥, retail price plus... 


Free yearly replacement on major appliances.* For fur- 
ther information, send today for a free folder giving details on 
the Westinghouse School Plan. Write to: Westinghouse Electric 
Corporation, Major Appliance Division, Consumer Service 
Department, Mansfield, Ohio. 


*Replacement only on free-standing Ranges, 
Refrigerators, Home Freezers and Laundry Equipment 


you CAN BE SURE...1F ITS 


Westinghouse 
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SET YOUR HAIR 
IN SECONDS 


LADY ELLEN 
PIN CURL CLIPS 
AND KLIPPIES 


Twice as fast and twice as easy — 


| Adams, 


Lady Ellen clips hug curls snugly without | 


crushing your hair. (Harsh, pinching 


pressure devices can leave your hair | 


frizzy or kinky with split ends.) 

Now you can set your hair quickly, 
easily and be sure of soft and luxuriant 
curls every time. 


FOR YOUR STUDENTS 


Send for FREE 16 page illustrated 
booklet “How To Set A Pin Curl” 


that enables a girl to set hair as — 


professional beauticians do. 


Also available ...FREE-LOAN Color 
and Sound Film (16mm.) for presen- 
tation to your students showing how 
to groom and set smart hair styles. 


Send today for FREE booklets (any 


PLEASE USE COUPON ON PAGE 37 


PIN CURL CLIPS AND KLIPPIES 


THE KAYNAR COMPANY 
Los Angeles + Chicago + New York + Paris ©1957 


Index to Co-ed and Practical Home Economics, Teacher 
Edition. 


Volume 2 


The yearly index to Co-ed and 
appears regularly in the 
to Periodical lAterature 
University Microfilms, In 
NOTE: Letters indicate month (8-Sept.; 
A-April; My-May). There are no 
indicates the month: the number 
after the page number means the 


and the 
Ann Arbor 


after the 
articlh 


September, 


Practical Home 
May issue of Practical. Practical is also indexed in Reader's Guide 
Education Index it is 
Michigan 
June 
dash indicates the 
appeared in Co-ed 
number means the article appeared in I’ractical 


January, 


1957 


1956-May, 


Economics, Teacher Edition of Co-ed 


available on microfilm through 


N-Nov 
July, o1 


D-Deec.; F 
August issues 
page number 
The letter P 


Feb.; Mr-March; 
The first letter 

The letter © 
after the pase 


A 


Shirley: Sky’s the 
O-19C, 

Allison, Zella: We Tailored Our Pro- 
gram to Changing Needs, My-18P. 

Arnel: (W. E. Coughlin), D-16P. 

Audio-Visual Aids (see Teaching): New 
Aids, S-58P; 1957 Audio Visual Aids, 
(Vera Falconer), F-36P. 


Bagwell, Mrs. J. A.: How I Teach the 
First Week of School, S-95P. 

Berry, Olive: New, Easy Methods, S- 
56P. 

Bishop, Edna Bryte: Bishop Method for 
(set-in sleeve, F-35P; applying neck- 
line facing, Mr-29P; side seam pocket, 
A-24P); for Pressing Perfection, My- 
32P. 

Bond, Dr. Helen Judy: Essential Need 
in Home Economics Today, O-17P. 
Breevort, Dorothy: Why I Revised Our 

Exchange Units, My-24P. 

Bricker, June: How Well Can You Sell? 
N-17P; Let’s Be Flexible About 
Breakfasts, F-32P. 


Limit!, 


bin), N-25P; Underwear, Mr-18C. 


Clothing Construction: (see Fashions), 


Bishop Method, Sleeve, F-35P; Neck- 
line, Mr-29P, pocket, A-24P, pressing, 
My-32P; In a Romantic Mood, F-8C; 
New, Easy Methods (Olive Berry), 
S-56P; Mothproofing, My-32C; New 
Dimensions in Clothing Programs, 
F-28P; Pattern Features, S-8C; Why 
I Like the New Pattern Measure- 
ments (Dorothy S. Day), O-40P. 
Williamson, Phyllis, Mr.-34C. 


Comeowich, Agnes: Our Classroom Is a 


Happy Place, F-30P. 


Cook’s Tour: (See Food), Brazil My- 


47C; France, 0-38C; Germany (Christ- 
mas food), D-37C; India, F-48C; Ire- 
land, Mr-36C; Italy, A-45C; Sweden, 
$-36C; U. S. (Thanksgiving), N-45C. 


Corbin, Margery: Sub-Teen (teen Fash- 


ion Styles), N-25P. 


Cotton: (Margot Herzog), My-27P. 
Coughlin, W. E.: 
Cronan, 


Arnel, D-16P. 
(see School 


for 


Lunch), 
Homemaking, 


Marion: 
New Background 
O-18P. 


D 


a Dacron: (Charles H. Rutledge), A-27P. 
Dahnke, Marye: Why Cheese Is Choice, 
Careers: (See Home Economists in Ac- 0-26P. 


tion), Are You the Way Up? (Cor- Dating: Friend a Day, 8-17C; Girl 


rine Morse), F-27P; Baby-Sitting, 
S-20C; Career Woman versus Home- 
maker, 0-5C; Social Worker, A-20C; 
Beauty Operator, N-19C; How Well 
Can You Sell? (June Bricker), N- 
17P; 122,000 New Teachers Needed!, 
Mr-21C; She Spends $200,000 a Year 
on Clothes, F-21C; Airline Steward- 
ess, O-19C; Secretary, D-20C; Nurs 
ing, S-19C, 


Carolan, Hugh L.: Dynel, F-38P. 
Chinn, Laurene Chambers: Dread Vic- 


tory, Mr-36C, 


| Christmas: Bake Holiday Gifts (Joseph- 


ine Simpson), D-12P; Children Love 
Our Christmas Party (Dorothy 
Stout), D-9P; Christmas Belle, D- 
18C; Christmas Cautions, D-39C; 
Christmas with Co-ed, D-12C; Festive 
Fashions, N-6C; Help Wanted, D- 
21C; How to Make Gifts, D-27P; 
Serving Festive Holiday Foods, D- 
15P; It’s an Original!, N-15C; Right 
Accent for Holiday Season, N-&8C; 
Stitch in Time for Christmas, N-30C; 
We Prepare for Happy Living (Kath- 
ryn MacLennan), 1)-10P. 


quantity) end veserve time ter calor | Clothing: Arnel (W. E. Coughlin), D- 
Im. 


16P; Bishop Method, (Sleeve, F-35P, 
Neckline, Mr-29P- Pocket, A-24P); 
Pressing, My-32P; Buying Slips and 
Petticoats, D-23C; Care of Clothing, 
$-32C, O-40C; Ist Annual Sewing 
Fashion Festival, S-32P; Fit for the 
Dress (Dorothy S. Day), Mr-26P; Fit 
for the Teacher, Mr-61P; In a Ro- 
mantic Mood, F-8C; Pajama Game, 
N-32C; Right Accent, N-8C; She 
Spends $200,000 a Year on Clothes, 
F-21C; Stockings, F-26C; Sub-Teen 
in-between Clothes (Margery Cor 


Day, 


Decorating: 


Dynel: (Hugh L. 


Equipment: 


Meets Boy, O-17C; Heart to Heart, 
F-19C; I Could Have Danced All 
Night, D-19C; It Happens Every 
Spring!, Mr-19C; Party Lines, N-17C; 
“That’s My Ideal,” F-50C; Two Dif- 
ferent Worlds?, A-17C; “What Is 
Popularity ?”, Mr.-26C, 

Dorothy 8.: Fit for the Dress!, 
Mr-26P; Why I Like the New Pattern 
Measurements, 0-40P. 

Decorating on a Budget, 
0-26C; Just Picture This!, Mr-28C; 
Magic in Your Paintbrush, S-34C; 
Perfect Touch, My-38C; Say It With 
Flowers, A-28C; Share-the-Room 
Plan, N-24C; What’s Your D.L.Q. 
(Decoration Intelligence Quotient), 
A-34C. 


Dirlam, Mary: Dear Gay Head, Mr-9C. 
Donata, O. S. F., Sister M.: Planning a 


New Homemaking Department?, Mr- 
10P. 
Carolan), F-38P. 


E 


Ellenwood, Laura C.: New Dimension in 


Clothing Programs, F-28P. 

(see Home Furnishings) 
Electric Ranges (Florence Stassen), 
F-39P; Electronic Ranges, F-41P; 
Gas Ranges, F-42P; Housewares on 
Display, A-33P; New Concepts in 
Kitchen Design, A-34P; New Equip- 
ment Increased Our Class Time, Mr- 
38P; New for the Home, S-76P, N- 
54P, Mr-44P; New Models of Home 
Laundry Equipment, N-56P; Plan- 
ning a New Homemaking Depart- 
ment? (Sister M. Donata O.S.F.), 
Mr-40P; Pots and Pans, F-40P; Small 
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Falconer, 


Fashions: 


Appliances for Home and School 
(Florence Stassen), O-42P; Tactics to 
Keep Your Toaster Performing, N- 
39C; Tips on Selecting Refrigerators 
and Freezers, My-28P; Training in 
Household Equipment (Esther Me- 
Cabe), S-66P; USDA Builds an En- 
ergy-Saving Kitchen, S-68P. 


F 


Vera: (see Audio-Visual 


Aids). 


Family Living: Brothers and Sisters, 


F-20C; Do Adults Understand Teen- 
Agers? A-24C; Focus on Family, 5- 
48P; Folks at Home, Mr-20C; Home 
Sweeter Home, N-20C; “My Father Is 
Too Critical” (Jane Davis), “My 
Daughter Ignores Me” (Mr. Davis), 
0O-18C; “My Mother Isn’t Fair to Me” 
(Carol Becker), “My Daughter Wants 
Special Privileges” (Mrs. Becker), S 
18C; Take Time Out, My-17C; Two 
Different Worlds? A-18C. 
Day-Date-Party Fashions, 
S-8C, S-9C; Diary of a Best-Dressed 
Girl, O-8C; Easter Bonnet, Mr-11C; 
Fashion Inseparables, S-52P; Fashion 
Touches, N-22P; Fit for the Dress, 
Mr-26P; Fit for the Teacher, Mr-61P; 
For My Fair Lady, Mr-12C; For the 
Holiday Season, N-6C; For Your 
Easter Basket, A-32C; Girl Can 
Dream, F-44C; In a Romantic Mood, 
F-8C; Let’s Go Calypso, My-8C; Mix 
and Match Tricks, A-8C; Necklines, 
Mr-28P; New Softened Silhouette, A 
25P; News of Fashions & Textiles 
S-92P, O-34P, N-36P, F-77P; One- 
Suitcase Summer Wardrobe, A-20P; 
Pajama Game, N-32C; Party-Time 
Fashions, S-10C; Right Accent, N-8C; 
Stitch in Time for Christmas, N-30C; 
Sub-Teen, N-25P; Why I Like the 
New Pattern Measurements, O-40P; 
Window Shopping with Co-ed, S-24C, 
0-28C, N-26C, D-26C, F-17C, Mr-16C, 
A-22C, My-20€, 


Foods: (see Cook’s Tour, Nutrition, 


Recipes, School Lunch), Bake Holiday 
Gifts, (Josephine Simpson), D-12P; 
Bountiful Foods for Fall, S-50P; 
Cheese Recipes, O-52P; Co-ed Choco- 
foam Pie, S-28C; Co-ed Ribbon Sand- 
wich Loaf, My-28C; Co-ed Sandwich, 
0-30C; Come and Get It, F-38C; Con- 
venience Foods, O-24P; Fair Game 
for Goblins, O-14C; Favorite Des- 
serts, My-22P; Fishing for Fun!, A- 
12C; Football Feast, S-12C; Foreign 
Food Terms, N-34P; Hallowe'en 
Recipes, O-14C; Hearty New Year!, 
D-6C; Heavenly Hamburger, F-34C; 
Her Students Like Cereal Cookery, 
A-22P; Hints for Home Canning, 
0-53P; How I Teach Meat Cookery 
(Anna Jo. Pearce), Mr-30P; Ideas for 
Serving Festive Food, D-15P; Insur- 
ance Against Emergencies!, (Eda- 
lene Stohr), N-28P; Introducing Solid 
Foods (Edna Mae McIntosh), A-26P: 
Let’s Talk Turkey Leftovers, N-34C; 
Make Your Own Sandwich Platter, 0- 
37P; Milky Way, My-36C; New for 
the Home (Pretzel and Candy Center- 
piece), D-22P; Nonfat Dry Milk, S 
64P; One Enchanted Evening, O-12C; 
Our Classroom Is a Happy Place 
(Agnes Comcowich), F-30P; Popular 
Dishes from Low-Cost Cuts, Mr-31P; 
Salad Bar (Helen C. Hamilton), A 
31P; Using Cling Peaches in Meal 
Planning, D-14P; Why Cheese Is 
Choice (Marye Dahnke). 0-26P: 
World Understanding Through Food 
(Interview with Margaret Kennedy), 
S-62P. 


Found, Elaine: News from Canada, S- 


153P, F-84P. 


G 


Gibbons, Mary: Blue Valentine, F-31C. 
Greeley, Betty: What Happened When 


We Mixed Our Classes, N-18P. 


Grooming: About Face, Mr-23C; Beauty 


Box, Mr-14C, A-46C, My-26C; Best 
Food Forward, My-18C; Boys Sound 
Off, S-6C; Brace Yourself, N-21C; 
Christmas Belle, D-18C; Correct Way 
to Wash Your Face, F-27C; Frankly 
Speaking, N-18C; Good for a Laugh, 
O-11C; Heads First, F-18C, My-34C; 
Heads Right!, N-16C; In the Looking 
Glass, S-11C; It All Adds Up!, O-36C; 
Let’s Talk Scents, D-11C; Lovely at 
First Sight, A-36C; Perfect Look, 
F-13C; Setting the Style, S-27C; 
Show of Hands, A-21C; You've Got 
Rhythm, O0-32C, 


Guidance: Growing Up (Patricia Gail 


Hamilton, Helen C.: 


Morrison, N-24P; Let’s Encourage 
Students to Solve Their Own Prob- 
lems (Eleanora Petersen), N-20P. 


H 
Salad Bar, A-31P. 


Here’s How: Come and Get It, F-36C; 


Homemaking Hints, O-45C, My-45C, 
N-36C, D-35C, F-49C, Mr-34C, A-38C, 


Herzog, Margot: Cotton, My-27P. 
Home Economist in Action: Anne An- 


derson (Assoc. Equipment Ed., Better 
Homes & Gardens Magazine), N-14C, 
N-1P; Patricia Crawley (Ed. Rep. for 
Vogue Pattern Service), A-16C; A-1P; 
Margaret Gebhardt (9th grade Home- 
making Teacher), F-12C, F-1P; Betty 
Henshaw (Fashion Instructor, Singer 
Sewing Machine Co.), D-10C, D-1P; 
Marilyn MacArthur (Government 
Food Researcher), O-16C, O-1P; 
Rosella McKinley (Armour & Co.), 
Mr-10C, Mr-1P; Rita Tanski (Home 
maker), My-44C, My-1P; Corrine 
Williams (Textile Publicist), S-16C, 
S-1P. 


Homemaking Education: (See Audio 


Howland, 


Visual, Foods, Grooming, Teaching 
Aids), Are You Both Teacher and 
Homemaker? (Naoma Norton), A- 
19P; Essential Need in Home Eco- 
nomics Today (Helen Judy Bond), 
0-17P; Early Education at Julia 
Richman (Margaret L. Anderson), 
Mr-24P; Future Homemakers of 
America, §8-126P; We Tailored 
Our Program to Changing Needs 
(Zella Allinson), My-18P; New Back- 
ground for Homemaking (Marion 
Cronan), O-18P; Our Chefs’ Club 
(Mary Eloise Stone), Mr-36P; Plan- 
ning a New Homemaking Depart- 
ment? (Sister M. Donata O.S.F.) 
Mr-40P; Prescription for Better Buy 
ing, O-22C; We Mixed Our Classes 
(Betty Greeley), N-18P; We Prepare 
for Happy Living (Kathryn MacLen 
nan), D-10P; Why I Revised Our Ex 
change Units (Dorothy Breevort), 
My-24P; Why We Call It Homemak 
ing (Isabel MeCobb), S-46P. 
Rosemary: Magic Night, 
O-15C, 


J 


Jam Sessions: (see Dating, Family Liv 


ing), Battle of the Sexes, N-26C; 
Career Woman vs. Homemaker, O 
fC; Do Adults Understand Teen- 
Agers?, A-24C; Girls’ Looks and 
Dress, S-6C; If I Were a Parent, D 
24C; That’s My Ideal, F-50C; What 
Is Popularity?, Mr-26C. 
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- School and Date Going 


Two of the many fashioned 
for the trim figures and 
active life of the young set." . 


"Never too much—-always enough 
comfortable corseting—Vassarettas 
come first--for youth of all ages. 
Top—style 17--the pantie girdle of 
cool-as-cotton soft-as-cashmere 
Ban-Lon’ PowAire’ tabric Satin 
Lastex front panel. Matching girdle 
is style 15-each $5.95. Below—the 
garter belt that actually holds you 
in but ever so lightly — style 21-$2.95, 


Write for FREE Style Booklet: Vessar Co. 
(Division of Munsingwear, inc.) 


2503 Diversey Ave., Chicago 47, Ill, 
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FOR SALE 


File of 
Practical Home Economics 


from the beginning 
when it started as 
Food and Health Education 
to the present day 


1927-1957 


Probably the only 
complete file in existence. 
Invaluable for its 
historic value 


Price $100.00 


(f.o.b. Glen Ridge, N. J.) 


J. T. EMERY 
70 SHERMAN AVENUE 
GLEN RIDGE, NEW JERSEY 


EPC 
! 


AE PAT orr 


PORTABLE 


{ All Stainless Steel—Vacuum Insulated 
(Hot or Cold) Food, Soup, Coffee, Milk 
and Beverage Carrier-Dispensers... 


BEGIN WHERE 
COOKING KETTLES, 
AND COFFEE URNS, 
«LEAVE OFF! 


To-day's “‘Modern’’ trend toward cen- 
tralization of food production is a move 
toward Economy, Better Quality and 
Higher Sanitary Standards 

The development of AerVoiDs made pos- 
sible this modern concept of Mass-Feeding, 
which has now been successfully adopted 
by Institutions, Schools, Hospitals, tn- 
dustrial Plonts, Hotels, Coterers, Camps, 
Air Lines, Civil Defense and many other 


Governmental and Commercial feeding 
operations 
Engineered for sanitation and ‘'In Com 


pliance with construction requirements 
of the U.S. Public Health Service Codes. 


Write for FREE Literature Kit PHE-O8 


VACUUM CAN COMPANY 


19 SOUTH HOYNE AVENUE 
CHICAGO 12, ILLINOIS 


K 


Kable, Gertrude: Manager of Home 
Economics Div., Ralston Purina Co., 
0-12P. 

Knowles, Mary: Miss Moonlight, My- 
13C., 


L 


Let’s Go: To General Foods, A-26C; to 
NBC-TV’s Home Show, F-24C; to 
Pfizer Research Farm, My-24C; to 
Skychief, S-22C; to Statler Hilton 
(Dallas, Texas), 0-24C; S. S. United 
States, Mr-24C; Stix, Baer & Fuller, 
N-22C. 


M 


MacLennan, Kathryn: We Prepare for 
Happy Living, D-10P. 

McCabe, Esther: Training in Household 
Equipment, S-66P. 

McCobb, Isabel: Why We Call It Home 
making, S-46P. 

McFarland, Mildred: If | Were a New 
Teacher, Mr-23P. 

McIntosh, Edna Mae: Introducing Solid 
Foods, A-26P. 

Maron, Evelyn: Social Worker-Careers, 
A-20C, 

Marshall, Catherine: Two to Love, A- 


Money Management: Do You Really 
Know a Bargain When You See One? 
A-30C; Dollars and Sense, 8-20C; 
Money Problems, My-22C; Money 


Tree, My-16C; Prescription for Bet 
ter Buying, O-22C. 

Montgomery, Jane: Good 
Equals Good Sewing, 0-22P. 

Morse, Corrine: Are You on the Way 
Up? F-27P. 

Morrison, Patricia Gail: Growing Up, 
N-24P. 

Murray, Celia: Fashion Inseparables! 
S-52P; Man-Made Fabrics, S-55P. 

Norton, Naoma: Are You Both Teache: 
and Homemaker? A-19P. 


Pressing 


N 


Nutrition: (see Foods), Breakfast Hab 
its Explored, S-60P; Breakfast Pays 


Off! Mr-30C; Convenience Foods, 
0-24P; Food for Thought, F-32C; 
Lesson on Balanced Breakfasts, F- 


33P; Let’s Be Flexible about Break- 
fasts (June Bricker), F-32P; Let’s 
Take Off! S-26C; News of Foods and 
Nutrition, S-80P, O-32P, N-30P, F- 
80P; Nonfat Dry Milk, S-64P. 


Orlon: (Charles H. Rutledge), Mr-35P. 
P 


Parties: (see Fashions, Foods, Games, 
Recipes), All Set for Serving, N-9C; 
Can You Make It for Dinner? N-10C; 
Christmas Belle, D-18C; Getting to 
Know You, D-22C; Hollawe’en, 0O- 
12C; Hearty New Year! D-6C; Host- 
ess with the Mostes’, A-14C; Party 
Perfect Recipes, N-12C; Picnic in the 
Park, My-10C; Prize Parties, D-5C; 
Set a Record, F-14C; United Nations 

Mr-6C; Wide Wide World, 


Pearce, Anna Jo.: How I Teach Meat 
Cookery, Mr-30P. 

Petersen, Eleanora: Let’s Encourage 
Students to Solve Their Own Prob- 
lems, N-20P. 


| Riol, Naomi: Dare to Dream, N-13C. 


Ross, Marian: Fashion Touches, N-22P. 
Rutledge, Charles H.: Dacron, A-26P; 
Orlon, Mr-35P. 


Schneider, Marjorie; Use of the All- 
Purpose Room in Teaching Personal 
Grooming, A-28P. 

School Lunch: From Marion Cronan’'s 
Notebook, S-144P, O-49P, N-33P, F- 
56P, Mr-56P, A-52P, My-38P; High- 
lights from the 10th Annual Conven- 
tion of ASFSA, F-58P; Menus, S-70P, 
O0-31P, N-32P, D-19-20P, F-48P, Mr- 
42P, A-36P, My-30P. School Lunch 
and Milk Programs Expanded (Mar- 
ion Cronan), Mr-56P. 


Schuman, Sylvie: Locket, D-9C; New 
Girl, S-15C; Quiet One, F-11C. 
Simpson, Josephine: Bake Holiday 


Gifts, D-12P. 

Stassen, Florence: New Models of Home 
Laundry Equipment, N-56P; Small 
Appliances for Home and School, O- 
42P; USDA Builds an Energy-Saving 
Kitchen, S-68P; New Home Cleaning 
Products, Mr-52P. 

Steele, Max; Ah Love! Ah Me!, My-27C. 

Stohr, Edalene: Insure Against Emer- 
gencies!, N-28P. 

Stone, Mary Eloise: Our Chefs’ Club, 
Mr-36P. 

Stout, Dorothy: Children 
Christmas Party, D-9P. 


T 


Table Topics: Come and Get It, F-38C; 
Right at the Table, Mr-38C; 20 Ques- 
tions Around the Table, S-30C. 

Teaching: (see Homemaking Education, 
Teaching Aids in Action), Are You 
Both Teacher and Homemaker? 
(Naomi Norton), A-19C; Are You on 
the Way Up? (Corrine Morse), F- 
27P; How I Teach Meat Cookery 
(Anna Jo, Pearce), Mr-30P; How I 
Teach the First Week of School 
(Freeman, Petersen, Bagwell, Davis, 
Lerdall), S-30P; If | Were a New 
Teacher, (Mildred McFarland), Mr- 
23P; 122,000 New Teachers Needed! 
Mr-21C. 

Teaching Aids in Action: Her Students 
Like Cereal Cookery (Virginia Au- 
drain), A-22P; How Industry Helps 
in Teaching Home Laundry (Marilyn 
Bushnell), N-26P; Lesson on Bal- 
anced Breakfasts (Marianne Blan- 
chard), F-33P; Lesson with Conveni- 
ence Foods (Patricia MecClurken), 
O-24P; New Equipment Increased 
Our Class Time (Vera Convertino), 
Mr-38P; Project in Home Improve- 
ment (Freddie Simonds), S-50P; Us- 
ing Cling Peaches in Meal Planning 
(Mrs. Gola Berry), D-14P; Planning 
and Staging a Fashion Show (Miriam 
Smith), My-20P. 

Textiles & Fabrics: (see Clothing, 
Clothing Construction, Fashions), 
Arnel (W. E. Coughlin), D-16P; Cot- 
ton (Margot Herzog), My-27P; Da- 
cron (Charles H. Rutledge), A-26P; 
Dynel (Hugh L. Carolan), F-38P; 1st 
Annual Sewing Fashion Festival, S- 
32P; Good Pressing, Good Sewing 
(Jane Montgomery), O-22P; Man- 
Made Fabrics (Celia Murray), S-55P; 
News of Fashions & Textiles, S-92P, 
O-34P, F-77P; Orlon (Charles H. Rut- 
ledge), Mr-35P. 

True, Naomi, True to Nursing, S-19C. 


U 


Love Our 


U-Do-It: Christmas Cautions, D-39C; 
Floors, A-40C; Framing Pictures Mr- 
29C. 
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TEACH with the SHEER LOOK 


Here's a trend-setting new style idea from Frigidaire 
that’s as practical as it is breath-taking 


There’s news in every inch of these freestanding 
Sheer Look appliances! From their slim, squared 
off lines that fit flush with standard cabinets 
to the custom-planned, built-in way they look 
when just slipped in and hooked up to approved 
household wiring. 


But it's when you start putting them through 
their paces that the big surprises happen. 
You'll love the marvelous precision cooking of 
ranges so automatic they practically do your 
cooking for you. How they eliminate scorched 
foods, clip off minutes when time is at a pre- 
mium, turn out steaks “charcoal broiled” to per- 
fection—and a dozen other special cooking 
talents. 

You'll love the Plan-A-Door on refrigerators that 
lets you decide how to store foods for most con- 
venience. The Ice-Ejector that showers down 
cubes at lever touch. The shelves and freezer 
basket that roll all the way out. And so much 
room you'll wonder how you'll ever fill it. 


You'll love the new automatic washers that get 
clothes 38% cleaner than the average of 6 other 


leading automatics—according to tests by an 
independent testing laboratory. All the while 
they save more hot water, detergent and time 
than any other automatics! And the matching 
electric dryers that are their worthy mates. Plus 
superb dishwashers that send even dried-on egg 
down to defeat. 


All this topped off with colors that sing—like 
fashion-first Charcoal Gray. Don't miss the Sheer 
Look Style Show now going on at your Frigidaire 
dealer's. Take your students along—you'll all get 
a great big thrill! 


r Helping Hand from Frigidaire 
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— Frigidaire — Built and Backed by General Motors ‘coe 


Home Economics Section 
AMERICAN CAN COMPANY 
100 Park Avenue 

New York 17,N.Y. 


We're getting ready to greet you... 


When the fence comes down, we'll be there to renew acquaintances and 
offer you educational material. This vear Canco has two brand-new 
teaching aids which you'll surely want to see—a comprehensive booklet, 
“Purchase and Use of Canned Foods.’ for institutional management 
classes, food buyers and meal planners, and a new set of eight colorful 


labels for your can demonstration set. 


Please come to see us in Booth 200 at the A.H.E.A. Convention! 
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